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Ready, s L | IE | : 
Th confi fideration that NO zs ; moſt 
ory, ; eſpecially of 7 at? —_ 4s | 

art bighh "Seeeffavy ; ; '1 have th 
convenient, not only ro Delig rg ys Jars 
* the AcSmpliſhment of the Female Sex, 
ro-fet forth what miuſt undoubtedly Ke. 
' totheir advantage, and conſequently more 
than 4 Preface Can EX ms of. « ſudden: 


I 4QOn 


the Reader. ” 


- 


4 "Things Natural /g, Artifi- 


4 to the viſſh fble and in _ 
EL ature; the ſecon 
Fare ,: _ withows w_ 


| bak Ac- 


egrees avl 2 xg s 754 4s 
"Tri wte 0 the Advancement of ea 


1 


7 ' at leaſt, create her 4 $004. repute, and 
Proncuxce her happy, though moving itt 4 


complith'd i» Female Conduct, is briefly 
Be ond in the following Papes 5 dt- 
geffe, ph ſo_eaſie and plain ameathpd, 

ic wil, 0, doubt, inſenfbly attrait 
oy, CE OK. the 


Ws TM 
+ ZF" ho 


; / weſter cannot be brok oug hg to * 


r Original to Labour and In-. + 


a ate ofuitable-to all - 


vidacl Female, to a Station that may rerng 
: ler her atceptable i in the Eyes of great ones, '-* 


ver Sphere. All that we can tem Ace. 
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"he Preface to the Reader. 3 
" the aefire:of the Reader to make an Eſſay; 
and that By being found both profit ab 
and delightful, will carry - her” further 7 
the progreſs of Pleaſure and Advantage, 
till ſhe confeſſes the Time and Coft'mas well 
3 beftowed, and becomes an Admonither of 
- others to make the like improvemens, 20- 
'* thing of this nature being more exatt 1: 
_* direfing the Female Sex 7» what is ſeem-; 
' If and profitable from' Infancy to exires 
ity of Age, and is a fit Companionupo 
' | elf commendable occaſions, in what ſvever- 
_ [fate or condition," even from the Lady, 
t0.the Fnferiour Servant-Maid ; being a" 
. Directory , in which ' nothing es fe 
fr the compliſhment and Qualiffcath ” 
- "of the ' Sex | 15. omitted, in-relation to. 
_«Edxcation, Breeding , good” Manners, 
'.4*® cowrtly- Deportment , prudent Condutt, 
and Management of \Aﬀairs, being the: 
- very  Quinteſſence of whatever has been. 
© praitiſay or publiſhed, and more. perbaps. 
| than cap probably be expetted in /o [m 
«+ But thinking no. 1, £00, 
miich' to advantage the fair Sex, I have: 
travelled through the World of Curiolis, 
| A 4:-*:-:-- al 
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ties, £ furniſh ont this Cabinet of Ra- 
Tetics, 2» hopes it will find a kind accep- 
Faxce, and turn tothe Advantage of thoſe * 

who rightly conſider it. In expettation "| | 
f which, T remain, .» 


LADTES, &c. [> 
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2 ,©_ ©, - Yours to ſerve youj- 
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{> | - CHAP, 4 


i Rules and Direftions for 4 Gentlewoman iy the” © 
4 


Art and Way of Alimbecking, Diſtilling, and - 
making ry ſorts and kinds of Waters Phy=: 
ſical, C ical, and antly uſeful on: 5-1. 


- VEYS., OCC. y with th . Ovater, Manney of * 
| Compoſition, and Quantity of Tugredients, 8.3! 


Lembicking and Diſtilling are held +" 
by many to be Learned, or takenby «7 

| \ the Ancients from the Operation *- 
4 of the Sun in its effetually Exha-: 
3 Jing the Sublunar moiſture, and Rarifying the = 
«F + groſs and indigeſted Vapougs in a more ſubtil% 
7 Region ; and indeed Diltillagions participate *: 
ofa Solar Vertue, as being by their penetra-” 


king Qualities, and inſenſible Operations, '; 
more quick, ſabtil and enlivening. Where=- 
fore 1 thought it-highly-convenient to 


give Directions in this Chapter, how to Diltil X 
and draw off ſack Waters from Herbs, 'and = 
JS other Gordiat matters, as may contribute 'to- 

I -- the preſervation of health, and wherewich a + 


py F 5 


"YL «. 5 Se ® 
betaſtru. 


n ar |; gr Lives,,or at ak ſ in do- 


Singin Neighbours : And in 
that are to be put into 


*to-draw 6ff your pond f 
naced are the moſt effectual } 
[tio J to be conſidered: o 
tions, or which, take as 


. 0: WL arthe t'or Ciok, pow 

Galloy and 2 ha not 

e ob fourday, afterward 

Sang the Wine and the Herbs in an Al s 7 

aray off the Qpintelſence - or it may bedone, * 

tor Want of conveniency, in a cold Srill.” 7 

The FamonsWater, called Br. Zooey s Water, 

: i made 10-the beſt advants aF. 

- TT Gs of French Roni ; 
ways,Coriander and F 


4 
SS © 
» 
*.-' 
pt . 
= . 


1882, Linger, Clnamon, ( 
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byſical and C 


: of Wall, wild As, um mil Tyne, Ls 
1 rnd, Penny-royal, the Roots 
ro I Parſley and Setwall, of cach four. Ounces 3+) 
4 J and hav bruiſed them, put them'into two. - 
4 quarts. of Canary, andthe like of 1 
Þ ” Ale; and then Red ood ſixteep/he with © 
* & often ſtirring, draw off the Quinteſlence by” 


® + Alembick over a ſoft fire. | 
of | Tos ford y 4 og fortifier 0 Nature ins 

. 4 all Di/eajes projer Toth, p 
. E the Stomach ant I ers; 4 mg 
| k4 i aFare afflifted wich the Stone or Graval. ; 


Cinamon-Water is 
« Take half a ro Foe and? 

| ſeep it in a quart of White- wine, 
Roſe-water- and a pint of Maſeadel: ewe tht 
"Þ amet Bars akes Bring; ; and from this A- | 
"I: lembick three pints, which will notbe F 
> 3 pleaſant, but fortifie Nature, and reſtore | | 


| ""Y To mes Roſemary Water: 
of ElcanpanR EET 
a - 
thine cules of. Clores, the fraee conriipe 
axes TT 
* = tothem four Gallons of = 
| fairs Weds "Dill thes 


TT jo* 
at. 


« 


» 
” 
= 
4 
4 Rh. ns 
; 
OT 


| _—_ Wy _—_ "Ba ” we : . 
42 oy ratal- Waters. } 


Hs Fg We bos 1 mak it. | 
: "To SS father Alembick, Spizit of 
| (in, {020. wolf any Wine you think fit 
-QVE fire.to what heightyou pleaſe, 
Brodie reai ect _s it; and is very good mo- 
der: cold diltempers, -or to mix 
A Vers of atooler, nature. 
mak MO cacde- Ware excelin 00d, - in oof of" .} 
or of the like Sforders? of the Bo »  RFRanc 
Take: the Husks of Een Walnuts, Fo: 1we 
handfuls, of thejuyce of Rue, Cards; Mari- .. lit i 
poleran nom 23 wk reen Petalitis Yan 
5 0nepound, Angelica w. Maſterwort, the 
| a pound; the Leaves of Scordium 
C v5 old Venice-Treacle and Mithri- © 4} * 
each eight oonces; fix quarts of Canary; Ja! 
KETS part, and of Lime-juyce we 
57 bee digeſted i ing. JG 
LID 2 Rh Veſſel, Diſtil theth in Sand,&c. © {ſtr 
' eA Cordial Mint-Water is thus made, 
£ "Take two handfuls of Mint, green, fo 
ardfuls of Cardus, and one of Wormwoed, 
nd ſoak them in nefy Millk ; being bruiſed, and © 
ter three or four hours draw off the 
way of Diſtillation, and keep it cloſe 
for your uſe, it being excellent good 
WIS Tours the Belly of Stomach, 
| a rcellent Wa Ie or TRAPPs 


| Take Smalage Roe! "iS Vervein, Agri- - 
no , Scaboous, OC Ian 
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"* . Phyſical and Cordial Waters, 17 7 
Þ frace-Pimpernel and Sage, of each ahandful ; - 
Roach-Allom half an ounce, Honey a fj 4 
{ diſſolved in Roſe-water : Diſtill them 1nacolU- 
Still; and when you uſe it, put-in a little Al- 
| lom and Honey; and ſuffer it t@diſſolve, waſh- * * 
{ ing your Mouth with it Evening an&Macaing, 
eAn excellent Water for a Cankg.... : 
3 Takeof the Bark of an Elderty 
and Sage, of each two handfuls : 9M 
2well, and ſtrain out the Liquid part;mingluggty* 
+ Jit with double the quantity of White-wine FF; 
Jand often with a Feather dipped-in it, waſh: + 3 
Ithe Sore, &c. 9 RS 
: A Water wery good for 4 Fiſtula,” Vs. 
1 Takea pint of White-wine, an ounce of the = 
Jayce of Sage, Borace in Powder three /penny- 
weight;. Camphire powder the weight iof a 
Great,:Boitthem two hours over a gentle firez © ? 
Iſtraiothem through a W collen-cfoth ; add be- 
Jing cold, waſh therewith the place grieyed, 
an nt Water to cleanſe any filthy Vier... © 
- Tak#of the Water of Plantane, and that *; 
_ -Jof,Red Roſes, each a pintzThe Juyces of Hon- 7 
ſleek;Nightſhade'and Plantane, of each a quar- * © 
Jter of a pint: Red Roſes halfa handful, Myr-- *® 
- Fele, Cyprus-nuts, of each half an ounce 3 of the, 
FRbind of P&mgranate three drams-St. 7 " 
$ Wort half a handful, Flowers of Molleyn half *: 
\ Fas much, Myrrb, Frankincenfe, each a ſcruple; * 
Honey of Rofes a pound and four ounces: Diſtil -- 
them togethier, andTof the Water take a pint, 


"= 
6... SOME 2 


a Aa a 


+4 a 


| andai@ke in it | pc of Conſerve of of 
} Roſes, and'one ounce of- Syrup of dry Roſes - 
yith twelve drops of the Oyl of prion 
{and ialh the plac#grieved | 
"Ar eli Wae fr the for the Hats and Inflein- 
- $: $9 
' Take of Alloes Epatick, ne Sugar, Tutty- 
+ ſtone powdered, ee, of Red and 
| WhiteRoſ-water them ina 
- double ane © cham it o Maria. | 
* fivg'or fix" ahem, and ch 
- a Feather di Sort Eyes asof- **: 


© ten'as you ſee occaſion, as Weſt por Fore- 
| headand F | 
” Afi execlient $f {4 ne Wee for a Car- 


Y Take Jo. hand Ribwort, Plan- 

- -tane, Abitite; of eacfFa handful clarified-; En- 
© gliſh Honey three ſpoonfuls, Roach- -Allum an 
-» ounce: put them into three dro | 
- water, A htier them ſeeks 1 at 
| conge/rten ſeinor th Tod 

uſe, s waking the a a place oh twice 


Vow -t0- turn back the RheumJthat afitr 
"% che. Eyes.” © 
A þ Take of red Roſe-vater fix ancet its. 
gen; Love Fane ines a e'2 


hyfital aud Corarat Waters; x52 


ounces ; c them i into a Giafs with anarrow . 
neck,” ſet them in the Sun for the ſpaceof - 
thirty days, ſhaking them twice a day, and + 1 
then with the liquid parc aſh the Eye-lids, ; -! 
Temples, Forehead, and the Nape of the Neck. 
 Mnexcellent Water t0 600l the Liver and Heart ;, | 


«as alſo in caſe of # Fevgr , Swrfert,' or I 


A two handſals of Wood-ſorrel,the like - 
Jof Barbary leaves, half a dozen Plantane-roots 
waſhed and fliced,twoounces of Mellion- feed; 
ff Comfry and Borrage flowers,eachan onnce: 
ſteep, them in. a Gallod of fair water, well 
Fneerned with Sugar-candy, and diſtil ther, 
piving the -party grieved, Ewo qunces of the 
Water, with an ounce of the Syrup of Ci. 
Ton or Lemon: + - 
An excelent W aver for an Internal | Bemife.. - : 
Take two hbandfiil of Scabeous-flowers of © . 
Penny tonal, CEOs lage and Bay- 
43 -z handful: Mirrh-pulyerized, balf 
an 0 Harts horn two ounces, and two - 
quarts © f Mallaga-wine-: the Herbs,&e. 
Ka the Wine, 429d then diſtil chem atrogether, 
and let the party drink two ounces of the Wwe * | 


tex dior apd Sreuds 
An excellent Water for the Stone, to proves © 
: Urme,” and prevent Stoppage, KC. | 


2 


\ : "Take two quarts of New Saxifrage, ; 
J Parfley, Pellitory of the Wall;{Mother, Time, - / 
j $5 A 98s Radiſh-roots Liced, * ane: 


: . 
- . ws » % _ 
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(bge 5% © rt el 
7.26 " Phyfieat, ud Cordial Witers. 

3 nep the Herbatd Roots over tight 4 
3 in the Milk,a pd Diſtil. thern the next morning: Þi 
- which ae. mingle ſix ſpoonfuls of the Wa- 

# ter ter, with as. hite-wine z into which 
Y Sie part of 'a Roaſted Nutmeg, 
| drink-it off; and ſo c@ntinue to do divers 
© times, and you will find extraordirary benefit. 
pron! brit; 

Wt ” Poppy Water, how t0 make it. 

*- Take two pound of red Popyy:leaves, half 
an ounce of bruifed Cloves, and the like quan- 

"tity of liced Nutmeg - ſteep theſe in aquare 

,of Canary, and after two hours fRanding, pur 

them in:o your S:5#, and draw off the Water 
over a-gentle fire. 

' Cordial Angelica- Water © mads this. 

.. dTake of Cardus Benediiius a handful wi 

© dried, of Angelica-roots three ounces , -of 
Nutmeg, Cinamonand Ginger,cach an onnce z 

-of Mirrh half en ounce; and one dram and a 
- halfof Saſfronzof Cardannims, Cubebs, Galin- 

-gatand Pepper.of each a quarter of an ounce : 

> bruiſe them and ſteep them in two quarts of 

L Opus and draw them off witha common | 

*-- |. Aqua mirabilis i made Bf, CF / 

* » Take three pints of White-winez.,of the 

” Juyce of Celendine and Aqua vite,cach 2 = 
- Cardamer, and the Flowers Tg Meliot, | 
- of each ; of Cubebs, Gallingal, Gloves, Mace 
and Ginger, of each adraae bruiſe che.apd * 
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Phyſical and, ord: 1414 11:4 17; i 


pot them to the Liquor, where Ro ar 
Fight, the next Morning fer them on "$80! in” 
Þ1la\Alembick,and draw off theQuinreſſence. 
\J be Water prevents the Putrefattion of the Blood; ' * ©? 
15 good it caſe of ſe of the ſwellmg of the Lungs 5... 
removes the Hor 9h $i. purocth, FRgs ; 
«nd Melancholl 
Divers other Sea of Phyſical Vertue I 
ight —_ but- having many things yer 


© Rom nfo perri 1 a pies 


Pireftions for making Arrificial Wines, | &c. 
| ent nthe Kt 
ſhall OY OO MINE - 


——_—__—_—__—_— ——_— a ———— 


HETG TIA ; 


L; 7 bY I en MAY Wo IH : 
Hifcial Wines and other W 
FEE 
es for t ommodition . + 

of Friends, Vc, : 


\ $ there are many pleaſan © Liquors niade | 

$L.X rather Artificial than Natural, ſo it will 
ne! be amiſs to ſay ſornething of them, pge 

or variety may not proye pleaſant only, but 
Profitable; ,and are-very commendable to be 
Frlen a the Houſe for the Entertainment of 
and ak who. being "ow 

= __ "rarely. 
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. 4 . Me.” 
TN anoad oe. Ts +25 
pr what quantity you think '$ 
White-winez put into it: 
of two Lemons, halt an ounce of: 


| ; 


*N | 


RD 


% ' "Artificial Wines and other Liquor: = 

my  Rasbery,Strawber ca ' 
Et ===} 

ſein up withthe Sugar before the $ 

6s nam amy 77 cars the longeſt. Anex- 7 

ace ey may-be likewiſe drawn from 

it pleaſant taſte, diſſolving in ſome" 

ſe Liewr bx, ewo- or three Spoonfuls of 

-hiN anon eep Jinn cot plac, th and WW | 
cep.it ina &, thatit may Ra- - 2 

e the better | 


" Goosberry-wine i is made the fame Ways on- 2 
$7 24ding Grote Where) ace, and flices of 
"$4 re of Engliſh Grapes, |; 

" Rarike « with fine- white Sugarca - 

| IE And retro 4 
Lindars es theſe, 1 think it. oY 

pe ©0 foy ſomething of thoſe that are 4. 


: i Teak abr tef-ſarn of Je n 
Y Fake a quart of Spring-water, and three 
y juatzof final! Beer, asclear as may be ;/ add 
SL pound and a half of clari ed 
WC go nods Diſtilled War TD, 
o'r! hays three or four ſprigs | 
Bays: tn Hr on ale 
ing off whar riſes tothe top, and | 
RE to purge, fixdays afe _ 
ler which Bottleit up for your uſe. | 
take Steponey, a Liquor formerly, mach 
in Uſe. - 


Take A t36g ! of Spring: mater, ſtonena 


a ow 


110 at 


» TQQaNn 


20 Artificial Wines FP Mher Fe; 
” phmnducta kalfof the beſt Raiſins of the Sun, 
ot Ego ben ha alf a Dotnl offine Gia 
# $ upon them the ;gHbLs of three Lemons;z: 
” * Niceing likewiſe heel, and adding. to the 
: oe a oe hat of Wh hife-wine; boli it, and 
- when'it is pour irlato. por. upon Yay 


- the Raiſins; we, Fd ſtopping it cloſe, 


{ let itftand fixhi ery * 
and nn, Me 


_ them 

- Bs Gra and having added 

the boiled L vor, if which the Cock 

if be Rt. In i ar - ek fraig 

apr, and preſs what is ſolid ; and Wer 

Four 4 done working, Pour it. in, an 

-. ſopat down cloſe; two quarts is fuffitient for 

- "a Barrel , then Bottle 3 It up, and in a Month 1 it 

2 TY debt Op | | 
| 0 makg Ra p Liquor. 

3% ". Take a .quart of Ps of Brandy, fot 
and a pint of Canary ; ad&half an ounce of 
#, beaten Ginger, and the like quantity of Cine-, Þpubli 
D mogethe Joyceorfir Lemos.apd A your 
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= 2a Lk with half a pound of fine Look. . 
Sugar ; put into it a hot 'Toaſt, 8 being well 
ſticred, It is the Prince of Liquor "1.1 
 Checcolate is made with acatare: Milk, % 
L Egps, White: wine; Roſe-water, and Mace or 
Ci zamon, which the party fancies, they being 
Sal boiled together over a gentle fire ; two 
W 7 B's of Choccelate, eight Eggs, half a pound 
of Sugar, a pint'of White-wine, an ounce-of 
Mace or Cinamon, and half a pound of. Sugar, 
oecring | in this caſe a-Gallon of Milk. - © 3 
"Many other Liquors there are, as etbeglin, , 
erry, Syaer, Brackes, Tea, Coffee, &c, But the 
y of them being vulgarly known, 
"tall ſpare my InſtruQion, and proceed to 


Wreftions for me, Syrups. 


CHAP m.. 


| OY, for 4 Garkwuals preparing TR 
. making Piſical and Cordial Syrups, pleaſant 
and rofl le 0n ſundry accaſions, &e. Highly 
—- m be kept in F A: "x for the preſer- 
vation of Health, &C. 


"Yrups areof two kinds, one Fhyfical, and 

/ the other pleaſant and uſefull on ſundry 
occaſions : But of theſe I ſhall treat 
ithout diſtin&tion, the uſe of them being ſo © 
publickly known, and indeed it. is improper 

+ to incert it. But to proceed. To 


4 of 
o 
: 
Þþ: 
| 


i A ALL 


Ply ſeat and Cordial Spe. 


| $5 ClovesGilifrowers. 
—_ |... Eras Howe, ee: ur 
my” the quantity 
foaka tim 1ng-water T 
x<p"rL ep. 26 Gallcn ofÞ! 


boil vp the Liquog 
og ER 


ont the 3. 
Jays: 3 Die i: y -- nx on 


I o_— Leayes' © 4 
$- Id ys  Indian- Aim "ng W, 
ite-wine aquart, an Jo 
| Gr mare bruiſe on ah mat; hen of 
8 or the ſpace of twent fix = 

ag thera till the 1iquid park's þ 


TTIRAT <4 oO 


Take A ab, 
-of&ax, ſtrain it, and let it clarike, ge. 
colS with fix or (even sof fine Sugar, till 
Sc of the thi of a Syrup, and ſweet i 
Moogh for your purpole, 
Extellen St to bly ug the Lungs, aud 


"at ake of WY odor Caltsfoot-water 
high 2 pint; Anniſecd and Liqqoriſh powder, - 
ad 7120 to uls,Raiſins of: the Sun one 

Figs, number four : boil them 
ela run Gor mee es ſtrain 


_ jib , and make it up into 

th x ponad of white Sagar =; andy onto 

no Powder, and take roo Spoons of i 

ouch morning faſting; 

Enralet Syrp tpn Obfrulion, nd bel LE 
Breath. | 


"J Take Hyſopof a the ficl years growth, and 
c + | Lhrnhgng a handful; ſtamp them, 
mJ itfain out the Juyce, and add of Engliſh 
ney the like proportion: heat them in a 
ter-diſh over a Chafing-diſh of Coles till - 
Juyce ut Yraey bo well params, 
w gomcedtlyie, 1 po. 


. 
. 


fY x . FY 
NT 
EAPO raps 
| ; - 


| = | o peg es by Infuſion. | 
$ 3 5:9 Eater, on of with; 
Roles five clari vgar.four ponr 
- and boil them witha gentlefire to the thi 
'n&ſs of a Syrup, then {oak two pounds of fridil 
'_ whiteRofes, in ſix pound 6f warm water, Who 
= fering them to ſtand for the ſpace of twelhna 
.. hours Cloſe covered,. then ring theni'out, Mi: 
S-- Put in other freſh Roſes, and ſo continue talpe 
T tillthe Water hasthe perfect ſcent of the MEr 
"and thenthe Water is firting for the Wal; 
gar tO be diſſolved In, and uſed asaforefaid ; 
© "This Syrup draweth from the Entrails 
choler, and weteriſh bumonr:, and is thereforeCa1 
ting to be takgn moderately by<hildren, aged rac 
. ſoni, "and ſuch as are affiifted with the ſupa 
abundance of either Choter or Flegm, | 
- _- How ro-make Catholicum Majns. 
Take of the four great cold feds clean 
and of white Poppy ſeeds each a'dram,Gulhr 
dragant three drams, red Roſes, yellow Shdc 
ders, Citron and Cinnamon each. two dr: 
Ginger one dram, ,of the beſt and choid 
Rubarb*®and Diacrdum+each half an our 
Agarick, Turbith, of each twodrams}whi 5 
Sugar diſſolved: inRoſe-warter, wherein ti © 
ounces of Senna. haye been concofted,” 
pound : make them into pr wfor ogal Fre 
" - [4 bumours fromall parts 0 P | 
s 7 expells them "without moleſting health, 
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"* > Coraval dud Phyſical Syraps. )» 25" 
EB 9mpair of the fFrength, but rather forrifying 
\ mature, 


$ of Radiſh;-how to make 5+. 
Be Roots of Garden and wild Ra- - 


frKiſhes, of eachan ounce ; of Saxifrage, Knee- 


zolm, Borage, Sea- holly, 'Pettywhin, O Came. 
ack or Goound. furz, Paſley, Fennel, each 
zalf an ounce: the Leaves of Betony, Pam « - 
xernel, 'wild Time, Fendercxop, of Nettles, 
reſſes, Samphire, Vetws-hair, of each a hand- 
4 fruic of SleepyNight-ſhade andJabebs, | 
2 ewel : the ſeed of Baſil, Burr, Pars, 
7 of Macedonia, Carroways, Seſeli, yellow. - 
arro' s, Grommel, Bark of Bay-tree Root, of 
Tract A cruple ;- Raiſins-ſtoned, Licoras , of 
Macha dram ;: boil. them in ten pounds of Wa- 
| a four of them be-confumed, then ſtrain - 
t, and with four pounds of Sugar, and half 
| a quantiry. of clarifies Honey, make the li. 
jd part into a Syrup, over a gentle fire, | 
Idingan onnce of beaten Cinamon, and half 
ie quantity of grated Nutmeg. 
*raken at convtnient times, expelleth 
Gravel and Stone, and ſcopreth the K ianeys, 
if it be mixed with other lenitive and ſcowrine © 
* matters ;_and alſo provokes Urine, 
yrup of FWegar compound ; how to make it. | 
: 108 -Tak : of the beſt Wine-vinegar a Gallon, 
gil it, and take off the ſcum ,that ariſes 
en ſtamp Endive, Maideo-halr and W ood= 


ſorrel, 


— 


i Do rk ent onda nt 
Jet S ſo muchas will make -it into a 
| Syrup,.and givetrwo ſpoonfuls at a time with 


4h _ ſaccels, -in.caſc-of any hot diſtemper or fea- 


[{ yorith diffitder of the 


Loney, of each Roar 
Ht Ee nt Ben 
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_  CordiaF and Phyſioal Syrups. uy 
; mo ry ig the Water, and” 46d 
yrs. ther Þ Entned frm 
Sogar, eres. Moonee 
fire hem ir poun of 'a Syrup. | « 
To vialy Syrng of Meazder-tilje 
Take the Herb ſo-called to the quantity of 


fix ounces, {hred it a little, and add/of Lico- 
riſh-powder/two ounces and anWulf, 
themtwenty-four hours in three quarts andgg; 
pint of hot water : add five pourts of fine Sq» 
gar'to the Li wor, after'it-is boiled and con-" 
famed a third part, and ſet it again on the. 
fink till become a Syrup. 
To maks # Syrup of Licoriſh. 
Take of the Root Licoriſh newly drawn 
T3 from the ground, two ounces, ſcrape. is finite 
wi Powder of Coltsfoot, four wore 5 Maiden- 
ny hair and Hyſop, each half an ounce : infuſe 
them twenty four hours in three quarts-of 
I Water, then boil them till a half -part be con- 
| ſumed : which done, ſtrain ont the remainder, 
ri and with- a ponnd of de phy Honey, and 
iy the like quantity of Loaf-ſagar, boil is up ia- 
©-aSyrup. | 
yrap of Citron Peels, | 
Ki TALE et 
Berries, or Juyce of the Berries 
of Therms, a dram; ſeep them.a nig Book 


{28  Corcialmiid Phyſical Syrups. + bh, 
Tand tiking off the ſcum, ſtrain it;uthen boil it 


1þ-3 -pp to a5yrup, with two pornd 20d a half of 
Sugar. IF, 
T Tos a up of. Hart s. Bir. 6 or rather Hartss 


uTs ad the Herb Called Harts-tong ur the 

Roats of both ſorts, of Buglofs, Polipodiums 

'X-5 the ( ark of Caper-roeots, 'Tameris,/ 

| iden-hair,Baum,of cach two ounces - 

f them it five of Spring-watef till a 

7 6fth part be conſumed ; to which add four 

| poand of fine Sugar, and boil it up to a Syrup. 

0 makg Syrup of Cijiamon, (which is excellent 

| - good incaſe of Faintings or cold Diſtem- 
4-7 Pers.) - 

+++ Take of: the beſt Cinamor four ounces;, 

broife i it and ſteep itin three pints of White- 

_ d aÞpint of ſmall Cinamon-water,three 

wk fire, add three pound of Sy- 

= x when it 1s ſtrained, and boil it up £02 


; [f. yy To make the 74 of Onitter, 

8 ' Take three qua of the Juyce of Quiaces, 

WW! tctiit be well ſettled and lanited: :boil it over 
8! - a gentle fire tall half be conſumed, then add 
' ow 3 Red-wine, with four pounds 
f .adram and a half EaRs wy 
{| mon, Fes and Ginger bnp ſe cruple 
+ (iy 


Dana YI <1 mm 


: 


| 2% 4; 7 an PhjewGre 

' © > Wo/makt grop of Hyſop. 

” Take a handſutof the Herbla called Figs 

Dates, and -Raiffngy of each an ounce : botf 

them ivthree pintsSf Warer tillaghird part 

be conſumed, train andclarifie the Temainder 

with "the Whites of two Eggs adding twe 

pound of . fine Sugar, and ſo make irupnts: 

a Syrup, and it will continue goodta Tweng 

month. ®- 

To make an Excellent Syrup for Cdn; or Co o 
or to reftore decaying Large, 

Take two quarts of Spring-water, pris 
to it an ouncevf Sydrack, half an'ounc 
Maider-hatr, two ounces of Elicampane- rs 
ſliced 7 boil them in an Earthen-velletrill half 
be conſumed, add- more to the liquid party 
ſtrained off two poundof Sugar, and boil * 13) 
into a ſyrup ; two ſpoonfuls of #yhich,, take 
morning and evening, being a wonderful Re- 
Norative.  _' 

 Tomike Syrup of Eller, mw preatly in uſe.” 

Take. the ” Eidet- berries freſh, when the 
are full ripe, ſtrais. cut the Juyce, boll it tilh 


29 


1 


we. 2 third part be conſumed ; ſcum it clean, and 
add add to a gallon,an OUNCE of Maceand ſis 1Ounnk 
of SUgar, boiling it uÞ to a Syrup... - ++ ” 


To make - wx of Roſes, 


*Fake a gallon of and aquartic 
/White-Wine,” put into gh end. n they bel 
a peck of red Koſes mY -and let chem Þþ 


5 
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js they appear white: then (hem, : 
: = 
1 ding the Whites of twyBggs well beaten 
ws of Sugar to each pint of Liquor} 
fd iv ſufficiently thick, pres 
nk itig Glaſſesor Earthen veſlels cloſe top: 
| 1am for your uſe, 
To make Syrup of Finegar. | 
Take. of the Roots of $ þ 
"Bk of either three ounces he.Leaves 
F{ of Anniſeed, Smallage, E —_ ode hal 
an ounce of each; boil them gently in three 
woe Spring-water till half be conſum 
i ftrain and clarifie it with'three 
44 np: » and add a quart of White-wine Vines 
(ot -and boil.it up to « ſyrup. 
Fo 'makg Syrup of Saffron. 
-- Take a pat of Endive-water, two ounces 
of Saffron finely beatef1, «ſteeping it in ti 
j Water for the ſpace of two $7.90; at. the enc 
+ of which, ſtrain ont Me Saffron, and with A 
it pound of Sugar boil it up to a Syrup.,, 
To maks Syrupef Mint © 
" ake the Wy cg of ripe Quaihces, ad 0 


each 2 pint dud a balf : deie d 
MtrGbalf a f alf a pound, and Pof the Learezof 4 
Roſes tw ood, ler flem ſteep a day anda 
*s ghtgn tt : bot it then ill half is 
or, four pound of Sugar & 7 
as ig into 3 mga 


-. is 


& bf 5s > Mis = X ba bo KY —_ 
T ig Wo > 


Theſe, molf mater; :al, Tia bt tis 
IF ly'es jon; what remains, a Gentle- 
n+ deret I Rules, may __s 


10! gd Lad Cooker to give 


PPreſery VEG &c, * 


— dis 


CHAP. W. 4 '\ 


Inftraftions far a Gentlewoman ” Preſerving 
Fruits, Flowers, 


whar elſe is uſeful 0n fandry occaſion; for /®. 
Ting out Bangnets, &C. 


Pons of Fruits, Roots and Flowery, 


&c. to be at hand for ornament or taſt 
is, no doubt, a curious Art 3 wherefore that's 
Gentlewoman ſhould not be ignorant of ul 
e& Curioſities,l ſhall inſert manyDireCtions \ 

F thy to be obſerved, and at the ſame time ſpe DE: 
ſomething of Conſerving, &c. | 
| To Preſerve qrogeny , 
| Strain two quarts of the Juyce 0 
;F ries, and add 'to'is "ofthe Jayee of Mplhe ; 
Th z- boil them rogether over a gentle fire; 
Ithey becofne ig a manner a Syrup,then x 
into it threequarts of Malberries, not ove 
ripe ;z/and after they have had one felt ak 
_ off, and putghem tagether; with xt 
who an Earthen-v prtheta wi 
ep them for your wp | 
B 4 


PP | s, 
_ -». Takevhem they be over-gipe, cut 

i their ſtalks calabes: wa if you have leaf 

if - tone them; thenlaying/in an Earthen-veſſelt 

if Layer of Sugarflay-wpon it a Layer a Goof 

{4 berries; and fo do between eyery Lay, rills 
i} your Veſſel be almoſt full-then add about a'pintſt* 
W of Water to ſiFpotind of Gooſeberries ; ant 

[ he Gooſeberries having:before been ſcalded, 

{ Tet them in this manner- gvera gentle fire 

+ and let the Sugar melz : when being WteUup 
"i yon riray ſtop tliem vp, and reſerve them fo 

{| your uſe. - - ys 

iſ | ©. To PreſerveCherries. RY 
[4 + Take your Cherries when they are in their 
{f prime, and-ſcattesing ſome Sugar and RoſeÞ* 
{7 water at the bottam of your Preſerving-pan, 

[ 


{+ put them in by degrees, ſtill caſting in your 
gar, remembringthere be put an equal weight 
ff of either; and being ſet en a quick fire, you 
| may add a pint of White-wine, if you would 
{have them plump; and when you find the Syr-F-- 
{{zvp boil'd upſufficiently, take them off, and 
TÞut them into your Gally-pots for uſe. 
i. To Preſerve eApricoks. 
+. - Obſerve when they are maderately ripe to: 
pare and ſtone them, laying them a night in 
tyour Preſerving-pan amgngſt Svugar,- it being! 
L ain zag % andio the-morning put. a final 
quantity of fair Water, or White-wine, wp 


oy " 


ES £ oh R ka i MR | 4 I 
. Preſeroþg, Conſerving ,%c: 33. 
Met them-gn Embers, and by increaſing a gentle 
fire, melt the Sugar z when being adittle ſcal- ' 
ded, take them off, aud letting them cool; ſet - 
C hem on again,and boil cham Sp ſoftly till they 
iſare tender: and well coloured, at what tine 
inflt=ke them off, and when axe eval put them vp 
zn(Fin Glaſſes or Potsgdor your uſ# {+}; 
To preſerve green Walnuts. 
SS Obſcrye to gather them of a dry day, bes 
fore th& have any hard ſhell, and pil; them 
in fair water till they loſe theirvitternels 3 
then put\them into cold: water, /and peel off 
their Rhine, and lay them in your Preſerving- 
pail with layings of- Sugar to the weight of 
the Nuts, and as much-water as wilt wet my. 
fo boil *em up over-a gentle fire; and again. 
being cool, do it a ſecond time, and pat them: 
up for your ufe. This waygNutimegs,. with: 
oF their green Hysks, arT Preſerved. 40 
; . - I® preſerue preen Pipſhns.- Ir 
-. Obſerve to take them och MR are t00 ripeg. 
chuſing the rope pare them and boil theny.? 
in water til] they are” exceeding, ſoft, then: 
take but the Taxes, and mingle the pulp with: 
o © £2 water, ten Pippins and two pound of Sus 
& g2r,; being ſufficient, to boil up a Pottle of© 
1g ater 3 and when. it,4s boiled to a thickne! 
nt'in the Pippins you intend to Preſerve; and: 
et.them boil till they contra a greener cos» 
lopr. than natural... And in this manner yows 


B $. ' + +$® 
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j . train them then, and add-fix pound of Sug; 

i and a quart of Water; boil them up40 aSy 
8 eup, and your Barberrics ſcalded into the Lt 
if quor, endithey will keep the year round. 


I Vine-leaves, lay another daying of Pears up+ 
7. ot them, and-ſo do till the Pot is foll: the 
i} 80 a pound oof Nygars add half a pound of $1 


| Ia over a gtle fire; where. ſer them tc 


NY Ss 


[24 \ Oreſe rving,®uvivg, &c. + 
pra ve Plurgbs, Peaches, Qupinces, or 
ha got ye _ _ you fre defiron us 

her Fe en ea | 
BT 4 Ro bavies.. 


| Obſerve that yogrhalpehe faireſt bunche 
gathered in «dey day, and boil ſeveral bar 
ches in a Pott]@of Elaret gill they are ſoft 


wc wed oc « Wee > 


To preſerve Pears. 
ee that you gather thoſe that are 
nd, not over-ripe, and laying at the bot- 
of *an-Earthen-pot or Pan, a laying of 


| gar, and as much fair. Water as will diffolve 


o ll they are ſomewhat foit, and then k 
for your uſe. 
”.  - Topreferve Black Cherrict: 
-Pluck off the ſtalks of about. a pound, and 


FT JIE SW _ LT I T7 FT 


| boil them in Sugar and fair Water,till they be 


| at's pal, then pat in your other Cherrie: 
- with ſtalk ode retail g mane 


r to every pound of Cherries; when finc 

Tk Vc ar tobe botlet up to that thickneſl 

ja wy rope, take them off and {et ther 
vg them as you {ce convenient. Zi: 


PU 


$s, JH 
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Fs * 16 Eringo Rover, ® 
Take oft Roots that are fair and knot- 


ty two pound, waſh and cleanſe then, _ : 


boil them over a gentle fire yery 


'S ter it p pet \ us o_ ott-maſlt Rind, bt be- 


Pe 
bar 
- 


ks Hee after they bave lain a 
oof re > ; put them into your, Su» 


r boiled up to,@ Syrup, ing: to each. 
und of Sugar three quarters of a pound af: 
oots; which boiling a ſhort-time oyer a gen- 
tle fine, you may ſet them to coland then pur 


thenrup for your uſe. 


As for Elicampane-Roots, ſcrape and 
then thin tothe pith, in lepgths about your: 
finger, and put them into water, which yor 
maſt often ſhiit to take 2wap the bitterneſs; 
at which rate, being uſed twenty days, | 
three quarters of 2 pound of \Sugar to every: 
pound of Roots, Roo firſt boilec 
tender over a gentle fire til! you. find the Sn- 
gar hes ſufficiently taken 3 and gjen being coal, 
= them up in a Gally-pot/ or Glaſs: Ane 

Mach at the ſame rate you may. manage an 
thin of this'or the like nature, ,as Grape 
Peaches, Plambs, &c. 

TP Neeins Flowers or Fruits is famewh: 
different from this : Wherefore for the "EC 
ter inftruttion, Iikhall ſay En CORCETT 


ing Its 


on -2* 
| F IL Confwres or hols auy. fwd res, als Roſe 
| - #idets, Conflips Gilliflowers, 
- Take your Flowers. well blown. ard cle; 
[ nicked, boiſe very ſaall in a Mortar, wit 
|  thregtimes the weight of Sugar; afte whe 
| - take them oy and put-them-into 4] 
| Br ey, thggowly heated then jokes th 
AGs-pot the Conſerve. up. in Gally- ow for 
115 
| "nag To ES Seremberrits P 
rainalgns, being ficll boiled in fair wz 
$ ter and boil thepulpi in White-wineand Ms | 
| a,much-as-is convenient to make them ſtif, | 
qe. And thus you may Conſerye any fort. of 
Fruit, the difference not being great betweet 


this and makingFroit Paſte z of which'Tſhi 


| o 


op 


peak h ercafter, £ 
| "CHAP. V. 


x Praftions for a Gentkemoman 5n Candying 
& Frum, Flowars, Kors, &c. - At alſoin drying © 
F Fronts, ard'other things neceſſary torbe WE. 


ved, gf uy exalicft and newef Meds ant 
S*1hod, Tt 


—_ 


randying Fraits, Roots and Flowers; being 
an excellent way of rendring themplea- Þþ 
it and laſting, is the next thing intended to 

e diſcoutſed On; Direcions for which take 

þs folloncth. 


Mm andyjng ay; 07 ring Fruzts, SC 7s * 
| To Candy Ginger, | | 
- Take the faireſt pieces, pare off the rind, 
ind lay them in water twenty-four hours; and 
javing . boiled double-refhined Sugar. to the 
IcShieht of Sugar again 3 when it beging to-be 
tinSold, put.in your Ginger and ſtir- it till it is 
tard to the Pan ; when taking it out pieceby 
piece, lay it by the fire, and afterward put"It 
Wato 2warm Pot, and tye it upcloſe, and the 
indy will be firm. _ _ 
To Candy Orange-peel. 
2arY. Take Pecls of the beſt Civil Oranges, the - 
Wneat being taken out, and put them into Wa» 
ex-and.Sngar boiling-hot ; where being well * 
oftned, boil Roſe-water and Sugar up tog © 
Uleight, till it becomes Sugar again ; then” 
Iraw your Peels through it, and dry them in - 
Kn Oven or Stove, or before the fire. [ 
To Candy Cherries, | 
ns & Take them before They are fall ripe, ſtone 
ne Whem, and having on your fine Sugar to 
er height, pour it on them- gently, moving ©< 
ys {o let fheth ſtand till 7 ot cold” | 
id then taken out anddried by the fire, &c. 
qo o Candy Elicampane-Roor, | 
| & Take Them from the Syrup in which they - 
Save been Preſerved, and dry them with a 
lothz and for every-pound of Roots, take a - 
jound and three quarters of Sugar : boil it to - 
beight,and dip your Roots. into it when hoty 
0 Jud they wilttake itwell, © T6 


8 Coning we Drjing Fruits, 8c. 
{0 Candy Barberries. | 
You muſt Hike them out of the Preſc 


|. and waſh off the Syrup in warm water, th 
+ fift fine Sugar on them, and put them int 


an Oven or Stove todry; ſtirring or movin 
them "the mean while, and caſting 'more 8” 


garupon them till chey are dry. 


. To Cond). Grapes 
-You mult take them after they are T 


na mt hem as the former. 


0 C andy Eringo- Roots. 


” Take the Roots pared and boiled to a conff** 
{; venient ſoftneſs, and toeach pound add ti 


pound of fine Sugar, clarifie it with t! 
Whites of Eggs that it may be tranſparent;at 


# being boiled to 9g dip in your Roof 
[ two or three at once, and afcerwards driff" 
& them in an Oven or. A for your uſe, And 
f{- this faſhion you may Candy any thing as fi 
*- Fruit or Roots, to which, .Candying is pro 
'« per; "And as for Flowers 5, which that way at 


"pleaſant and; ornamental, you may Can 


* 


them-after the tollowing Wauner with tha 
Ralks and leaves,- viz. 
Fake your . yarious ſorts of FllWers, c 


the ſtalks, if they. are-extraordinary long 


wy, ſhotter 3 .and having. added abc 


eight {| wy" of Roſe,waterto a povnd of 
r, boil it to 2 clearnefs ; and as 


/- white 
-Fegwor togton ſtiff _ coo}, dip your Flow 
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into. it;- and taking them out preſen 
| th one by vt a Sieve, and bold 
: ver a Chafing-diſh of Coles, and they will 
mA ins Pears, 4 be likg. 
* [Z's Pears, Apples, Grapes, or the likg.. 
"*Y Youmuſt firſt Proferce his, thin waſh or 
pe them; after which ſet them upon Tin 
esin'a Stove, or for want of it an Oven, 
ot too hot, and turn them as you ſee Occa» 
Hoa; obſerving ever to let them have their 


$4A1KS ON. | 
Theſe things more eſpecially being fit to 
De. y ' by a young Gentlewoman, 'N : 
40Þ27e ſpoken of them in order : And ſince 


ere are' many other things neceſſary, of 

hich I have aid nothing, I ſhall proceed to 

1F&ve Inſtry{tion, as they occur, whichThope 
ill prove altogether as profitable. | 


— 


rs CHAP, VE 
Afrufions for « Gentlewoman in makin 
: ds Paſte of Fruit, Artificial 2-4 
Joltes of Fruit, Quiddanies, Frat-cakes, Hor 
ney, Conſerve for 1 arts, Maccaroons, Comfits ' 
and Confeltions ,, after ſundry forms and 
mannery. 
To make Marmalade of Oranges. 
b JAre your Oranges as thin as may be, and 
$8. . kt em boil till they are ſoft in-two or 
wee waters, then take double bm 
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Fs That Confeltiontog. 


of \xpod Pippins ;: divide themand take a 
the. core ; "mou FN to Pap ow 
'their- colour : ſtrain the Pulp, and px 
paund of Sugar to every pint; then take; 
[the Pulp the Oranges, and cut. the p 
| boil {6x it is very {oft + bruiſe it-in! 
-" Auyce of two or three Lemons, and boil it, 
.toa WR with your Apple- Pap,and h 
2 TIHR4 . Roſe-water. Gn 
>, To meke Paſte of Cherries, * 3 
Boil the-Cherries till they come to be veillls. 
- ſoft, andfrain the Pulp through a fine Siewſqj 
- and add apound of or: roa pint: ſtiffen 
Þ irwich Apple-pap, boll it up to.@ height} 7 
| then ſpread 1 $n.ck Plates and dry it... * KK. 
%; 'T'o make Marmalade of Grapes. y 
+: - - Fake the ripeſt Grapes, gathered in ada; 
- day, ſpread-them npoa a.'Table where the 4 
andthe Sun may come at them ; after whic 
take from them the ſtalks and ſeeds, boilic 
'S be 5 2 and Pulp, or Juyce .in a Pan, wit 
often ſcammigg, whilſt it igreduced to a'tl 
part; and then: let the. heat be gentle; a 
*when ew. fad it thickned, ſtrain it through! 
Sieve ; and tolling, it once more, add a {mz} 
quantity of fine” Sugar, -or the Powder ollff 


w___ Spgar-candy, a i it. up in Pots 
0 d 


cover od wt Paper for. your uſe. 
' To make Honey of Mulberries, 
Take theJuyce ofth the black Mulberces,andÞ 


LIMI - * 


6a) 


; 
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Lo a an half of their the to 
+ of vows Honey, and boil them'up 
k often {cumming till a third part becon- 

: Fell of Quinces ;Carrans, of Gootberries, 
_oke the Fruit, nd" preſs out the Juyce, 
ifie it, and add to each-quart a 
r, Clarified-and boiled up to a Candy © 


dbiFi-+ z then boil them together "till a thir 


Ve 
ey 
I 


wr 


: 
? 


| Theeplomets then' ddd a pint of White- * 
ie, wherein an ounce of Cherry-tree or 
amb tre Gum has been diſſolved, m i6 - 
1 make it a perfett Jelly. 
To maks Lemon-Cakgspor Cakes of Lemons. 
Take fine Sugar half a ponnd, to two onn- 
s ofthe Juyce of Lemons, and the like quart 
j of. Roſe-water z boil them up ill, they | 
3 Sngar 288in, then mw guy into it, the 
Lemons; a ving well incors - 
wk gm,-put them up for your uſe into 
ofhns, *&'c, þeing c61d, and cover *em with 


We oficial Walnuts are thus to be-made. 

Take aGvgar-plate and-printit likes Wal 

| yellowing theinſide with Saffron; ©: 
ke ſeracedSugarandCigamon,and work 


"Þcywith Roſe-water, in which Gum-dragon 


a1 


Th apteepel to a Paſte; and print itn 
a Walnut-ſhelt; and when 


ie Kernel _ ſhell -are dry, cloſe wag - 
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JE VIOUIC uickly onitb 
denly turning will be hollow : And fo in 
cale ben aaboo Fruit yow caſt, 
mult colonr your Sugar in boiling. © 
'_ = +, T's make Red' Ovince- Cakgs. 
Take the Syrup of Quinces and Barbet: 
rn ar cut/ ifito it-about 'a doi 
free from rind and cores : boil t 
-are _-_ > we the 
Ig part, 2a 14T op with JoUd 
es till F* be Candy-proof;' then takelf 
out and lay'it upon Plates, ay thin as 
think convenient, to cool. FY 
Clears tranſparens On #ince- Cakes I . h 


Fake aples af ihe hewp 5: tell | 
*% » Wart of thtof Barbers: and cla 


c 


""# e out their cores, and 
099 aur a _m ha ns bolt 


ſtrain the Juyce 

ANC 7 bother up with or noun of 
r till they become ſufficien! "ea 

.* . To make white primes begg 
Clasific your Sugar ALY the Whites of 
putting to- two uarter .A 
$I wer 3 which being b "Candy: ihen ap, 

AN ittoa 
== being paxed, cored and ſcalded, or 
p40 put them.into the boiling ſugar, 
th them to boil before you 
ſe «we oft, and lay them on 
To NAARCCar00ns, 

Blanch a gonveniett quanticy of Almonds, 


i them into hot water : beat them 
4 J= Treg on $9627.08 JOEY 


þ 


bs Jarated Sugar ; and when the 
J, add the Whites of Eggs 2 SIA | 
- and when they are of a convenient thick< 
6, drop the Butter on Wafers laid on Tin- 

aid bake”em in a gentle Oven. - 

4, make ond of Aionls din 

Þ Take [f xpound pur ' 
w:them in: a and add a TT 
" Milk, rn he z add more; two 
vonfuls" of Roſe-water , and - a Eran. ay 


The Art of Co 


4 - with half an ounce "of wooch | 
tha - ed ſtrain them a ſecond 


bis mak} Sug ar. ſmell likg Spice. | 
"Tay lumps'of br ar under pour Spic 
Mr the with ſome of the Uffled 
To maks « Quiddany of Plumbs, Applzs, Ou 
= Or any other Fruit that is proper 
Take quart of the liquor of the P 
yob-Ule and add a pound of the Fruit 
E - from the ſtone, rind or core; 
Rt upwith a -of Sugar till it tand 
"on * Vhifefo int like a Jelly. 
To maks {6a for Tarts of any Fru 
wil keep all the Tear: 
Take the Eruityor' intend; pea off 


SH and remoye the © ee or ſtone, 
A 


them into a Pot, at ke them WL 


all quantity of Water and” Supar 7 
TY ſtrain %em chrough a eats 


nNamon, Sugar Gi Mace, ve 
ly gNo boil *hem”on a gentle 6 Y 
they become as thick aÞ a Jelly, and 
put them up*-in -Pots or Glalles ' ſtolllhs 
coſe, and they will Have their proper 
at any time | 
"+ © To preſerve Medlers, © © © 
| Take the Fruit and ſcald them in fait 
. | ter till the Skin may-deeaſily taken off, 
| Poe them at the -head and ad to 


UMI - 1 


he Art of Confetioning 
nd eames of Supar, and et them boil 
the Liquor. become ropey ; at what time }.. 
them off, and ſet them by for your uſe. © 
& CT make Sweat-meats of any Apples. 
'-. Wake your Gelly with thoſe chat are'nmiolf 
iT and Lig: then cutting other Apples 
ut them into a Glaſs or Pot, 
< NR and ſix days, tlien' boil them 
Wy 4 the addition of a quarter of a pound of . 
', ar, to a pound of Liquor, not breaking 
ut 8. but ſeaſoning them further with the 
_ * : of Lemons, Oranges, Cloves, Mace, and 
| uming them with again of Abooge bergreaſe. 
ach . ſort of Comfits, v ot called 
Mover i ſeeds, Fc. with Suge ; obſerve 


an Þ 72 provide a Pan of Braſs or Tin; A 
good depth, made with Ears to hang Ss ., 
a Chaffing-diſh of Coles, with a Ladle 
> Slice of wn ſame Mettal; then cleanſe 
_ Cllr Seeds from droſs, and take the fineſb Su- 
FF well beaten : put to each aquarter-of 4 
$9 of Seeds, two pounds of Sugar ; the 
io ds beiog fi well ried, and- your Sogar 
Ited in this order, put into the Pan 
cr, nds of Sugar , aditing a pint of'S lh 
Mecr,. ſtirring it till it be mbiſtened, 
= Kh, te melt well oyer aclear fire tif &. 2 
that, ſet it upon kotEm | 
| Fxing it to boll and o from you Lad 
, - et 


| - 1990 


gf Þ a 8 = 
- - ry E 
- Ti 
'E- 
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"This: 
fand the & ef Carkattles of is kir 


ſachasare fitable to bedone by your Lellf 


at lealt to be obſeryed whether 
as they ought, by thoſe you eriploy t 
form whether” your Houſe-Ke! 
' Woman te x If your ſelf appear ig 
herein, thoſe that perfor it" 


your want of underſtanding in eantete 


not perform as the £ Yaonry 
: okay one $R 
you at leaſure, Jy ntorhre cls 
mar blones property, ef n_ 
r s Dro 2 in 
your Gif iſt Ly too Jong abi 


your apperee 
Shy tory by '> Tir 


; your Behz 
wor of ome; and 


j/ 


een wich ainties, and Wi: 


ow” 


CHAT VIL 


I ber. Zeho 
ans for a Gent Fr 
and at home ; 
fi Ta, ret Carvin ing F owl, $7 


Ann with Dire&ions to know the- 
ſt dies and ſuch as art moſt 


j o | 


th ak ſtrangh, and al- 
| Frongh yoo max et that might haye been 
to ſtrut 1 you 4s to Behaviour in a 
IX (noe = K yet let let me tell yOu, though 
A all her 


as to this Point, 
: cre outh differs from-that 
f + years ; " and fince it, is. an IntroduCti- 
« rebar hes let- your wonder ceaſe, 
beg: (5+ OY ob- 

ee your Body Bl, lean 'nat 


ny means with your Elbows, Bot rouge 1 


Ciſcover a Yoracious A 


Ne Hes 
thio Fark, 409 | 
allog fr ao cio you ot obey ca 
 vorde fo diingealons us to ſhow, 3 4 
Ly thing ne Bree goed.; 
be at the Table; eſpecially a ry 


als” CE | 4%, _ and( I PEW | 
JAMS. s 
* F theve Fable ; "at not your my meat i 
, that it makes your Eyey water, nor be 
to blow it.- Complain not of a_quea'zy 
1 wipeyour. Spoon+cvery time you 
itin the diſh ;.if you. eat Spoon-meat 1 
- others, cat not toa faſt, nor unſeemly ; 
-  bher be nice or curious at the Table by 
64 Mimping, asif you Wed not. the \ 
_ or y 3 where you ſee yaricty, 
ry Kon 'them, but =o till you-ha 
. opportunity, .and-then ſhew an {differs 
as to your choice z and if It it chance to 
| .you- hate. 2 Plate with ome piece, 
F* fancy not: pre ſented, wait your opporta 
- 1tbe taken away and changedz nor.;bt 
Trp (for that is uncomely) to Know w 
uch a Fowl or ſuch a Joynt coſt, nor. 
of Bills of Fare; take not.in your 
or other Liquor too greedily, nor drink 
you a one. of " yoeſl but do things witt 
©cency and if you are abroad at [ 
ner, let not 20ns - hand be firſt inany diſh, 
© take your place unſecemly ; neither be id 
| ced to Carve, th h the Miſtrifs f | 
+. houſe out of: a Comp! ement intreat It, nd 
arr, hep yo any or! it; & where-cverWi 
rve, ngers from your-moj 
throw not Sie oyer your wy 
rug or give any thing on'that 
of Quality, or One much al 
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""- Behaviour «nd Carving, &c. 49 
ſeated; nor reach yourarms over other difhes 
> reach at what you like better. And'ſo lea- 
ing what elſe is requiſite in this kind to ._ 
obſerved,'I proceed to give you: Firſt, the * 
erms of Carvers : Secondly, themanner of 
vivo: and Thilly, Direftions to know 
he beſt pieces, &c.And of theſe in their order. 
Ev Firft, That you may the better be enabled 
ty, Mo dire thoſe you appoint to Carve, if you«..; 
lavVarve not your ſclf, the moſt expert in that +» 
exterity give the following Terms, by way - 
of diſtinguiſhment, and properly in the cuts 
Ming up all manner of ſmall Birds: the direQi- , 
tun for'it is Thighing them, as Larks, Wood- 
pcks, Pigeons,c#c. Direttions for cutting up 
Ployer,.is to mince it; a Quail and Patridge, 
wing them ; a Bittern, to unjoynt it 3 # 
eacock, todisfigure it 3 a Crane, to diſplay 
; a Hern, to diſmember it ; a Mallard, to 
nbrace it ;' a Chicken,to unfruſt it-j a Swan, 
dlife it ; a Gooſe, torear it: And fo inFleſh. | 


Beaſts, as-Creek that Deer, , that 
dney, Leach chat Brawn. So in caſe of Fiſhz © 
Chine the Salmon ; wage 1 the Lampry 3 


lat the Pike ; Sawce the Place and Tench 
play the Bream ; Side the Haddock; Cul= :- 
on the Trout; Tusk the Barblez Tramon 

ie Eele; Tame the Crab ; Barb the Lobſe; 
why ranch the Sturgeon, and the Lb or. b 
wer toc lame effect, i Taieaf others not men= _ 
__-'” 6 . . tioned, 


Behaviour and Ca erving, &. 


tioned. But paſſing them over, for brevitie 

fake, I come to the ſecond thing to be conf 

dered, which is the manner of cutting op. 

If you take it ppon you to Garve a Swat 

£alled in the proper term Lifting, flit hil 

- down-right in the middle of the breaſt, an 

#hroughthe back, from the neck to the rump 

-. Taying theſlit fides downward in the diſh, wi 

out, tcaring the fleſh, and ſerve the ſawce y 

| In Sawcers. 

*  ThetermofCarving a Gooſe is to rear 

W- break her inthis manner : Take off the Leg 

«very fair, then cut off the Belly-piece rour 

10 =—_ to the lower end of the breaſt, and wit 

1 our knife, lace her down on each fide a thum 

| th from the breaſt-bone, raking off tl 

* Os with the flefh you firſt laced, raiſi ing | 

| clever from the bone, then cut op the me 

{ xy-thought,' and another piece of fleſh whic 
1 you formerly laced ; turn the Carkaſs, ani 

WH -it at the back-bone above the Loi 
& then lay the eump end of the back-bone 
$} the fore-end of the Merry-thought, with t 
W. trlky OR InIRe, andchs wing ings on each fic 
| contrary, {o the boney end of the lg 

= may ſtand up in the Middle of the diſh, 

ut. Sha vIngs on their patron. putting u 
: ipg Pinions, the two ong pieces of fle 
bots SD pear 


—— # 
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i - Behaviour and Carving, %c. "$2 
"il 1lncarving and diſmembring a Hern, Lace 
her down the breaſt, and take off both the : 


) 


9s - then raiſing upthe fleſh, take it clean 
4Woff with the Pinions; then ſticking the head * 
Min the breaſt, ſet the Pinion on the contrary 
Wide of the Carkaſs, and the Legs on the other : 
irkde, ſo that the ends of the the bones firing 
\Wneet croſs over It. =_- ” 
In cutting up a Buſtard or Turkey. The * 
ir 9-8 being raiſed up very fair, open the joynr : 
| eaFvith the ſharp point of your knife, andlace 
and840wn the breaſt on both ſides, without taking , 
fff the Leg or the Pinion; then raiſe up the 
terry-thought, and between the top of the 
v Fre: and the merry-thought, lace dowty . 
he fleſh\on-both ſides, and raiſe up the fleſtys 
Acalled the brain; turn it ontward on bortls © 
- Wides, bot neither cut it off nor break it ; ther 
aa&vt off the wing-pinions atthe body-joynt,and 
Wick on each fide the pinion, in the place 
here you turned out the Brawn, cntting off 
ie ſharp end, and taking the middle-piece, - 
hat will fit the place. And in this manners 
- MCapon or a Pheaſant may be cut up, but cus. 
Mot off the Pinions of the former, the divided 
+ WGizard ſerving to ſupply the Flace where the 
kies Wings were Put. | 
In unbracing a Mallard, Obſerve that you. 
ae up the Pigion and Leg, not taking them. 
Ml 4 rake likemiſe Ky Us from. 
Ga une - 
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4 *s Tebeviaer and C vine, &C. 


| the breaſt,andlace i it down floapingly on eac 
| fide the breaſt, and looſening the joynt, 
| leave it undivided. 
+ =. In diſplaying a ra Unfold the Leg 
| and cut off the wings by the Body joynts,the 
| fawce both the wings and legs with powder 
 Ginyer, Muſtard, Salt and Vinegar: and foi 
-Bittern may be unjoynted, or any other Ft ont 
—of that nature. 
--. Your Partridge or Plover minced, 
8 White-wine, Powder of Ginger and Salt 
© a proper {awce. ; 
+  . _ In unlacinga Coney, Turn the Belly up 
i: - wards , cutting the Be y-pieces from the- Ki 
Y, then with the point of your knife looſe 
"ihe Kidneys, and fleſh between, to either {ic 
+0 the bone ; when turning up the-back-ſide's 
_ the Rabit,cut i it croſs between the wings, al 
=. lace it down cloſe by the bone on either ſide 
/ then open the fleſh from the bone againſt x 
Þ Radher.and open the Legs, flitthem from ol 
| | Kidney to the Rurop, and laythem cloſe 
| | - 


ow ws a qa win 
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A Pig being chined, i ge enerally divid 
ih # into four quarters, the H divided, anc 
8. Ears taken off, and the reſt left ro the diſc 
WM tion of the Carver, , 
1 [« , A Salmon ischined down the back, or lack 

- oneach ſide the back-bone,- and divided is | 


"opadns Extremites greater or leſſe 
diſcreti 


«x, | 
” . - ER.” IF —_ 


he 


Behaviour and Carving, &Cc. 
diſcretion. And thas far having given you an* 
inſight into the terms of and methods of Car" 
ving 3 1 ſhalllet you in the next place know 
what is-to be done in the diſtribution of what 
is Carved, that ic may find the better accep- 
tance : As, | 

' Thirdly, If you have a Friend at the Table 
you would oblige more than another, and* if 
Chickens boil'd be the firſt diſh, the breaſt is 
tobepreferred, and next the Leg ; for inall : 
boiled, Fowl,;the Leg is accounted betrer than. 
the wing ; though i in Roaſted ones, if they be 
Wild fowl, the wing is chief: and the reaſons 
that/is given is, becauſe itis excceding tender * 
by meansof its continual motion 4 and add, 
"282 cnriaſity on the other hand, that the 
(al ralme-fow! not uſing the wing; but tos 
s ten ſcratching, are to be preferredas che beſt. 
I | t; though it is generally held' in 
| Ws and tame: fowl, as Pullets, Turkies, Ca-- 
-Þ' be ee Deck, Mallard, Pheaſant, Potcil," 
andthe like, thac the merry-thought and the ; 
| ; beſt, however they. are moſt accepta- 
8 Me hod, the next part, that which is ined oh: 
, the breaſt-bone. 7 
"As for Butchers meat. In roaſt Beef, that 
which is Within-ſide the Surloin is mo 
360 and in other pieces, that which is curl 
wy Kſrip'd with fat and lean; and" bo 
boiF'd Beef. +4 
C'y : q 


| Behaviour and Carving, &c. 


F* a Loin of Veal the Nut-piece or Kidney 
Pivce is the belt to be preſented. 
-- IhaLeg of Mutton, there is alittle round 
| bone on the in-fide, above the handle, thath 
Fit with themeat upon it to be preſepted, 
Is in great eſteem among-the curious : As it 
| appeared: by a Gentleman, who after long 
Conrſing, being extream bungry, and finding 
| that bone uni22ched 11 g Tut Leg of Mutton, 
xefaſed to cat, by reaſon he fancyed Booriſh 
turn; oa firſt handling of it, , or 0- 
Ftherwiſe their diſcretion would have ow 
#hem to: have taken that piece. 
- A Shoulder of Mutton being: cut betwee 
| ahe handle and the flap, the fat. Nut thery 
I is the choiceſt piece, and worthicſt ti 
'be . Andn aroaſted Pig the Wo. 
men © lpectally prefer the under fb and the 
Ear, though on the other hand the Neck ar 
W Middle- ho is preferrable.. y 
' In a Hare, Eoney-or Leverit , the back" 
iece, juſt in the Middle, is held arent x _ 
Ate em,  hough ſome 'nicely covet the PF : 
by the fide of the tail, commonly calle the 
Wontſman's piece. 
oe. Fiſh without ſhells, the Jole, or that! 
ext to the Mead, is to be eſteemed ; 
&>in a Lobſter, or Crab, the Ctaw. 
If Fiſh orfliced Fleſh bein Pafte, *tis pro- 


per to couch it with your Knite, Fork or. 
| SPOON x4 


= &. 
Wn 


Behaviour and Carving, &c. I: 
Spoon; and raiſing it conveniently, lay it? 
epon a Trencher or Plate 1a the beſt order, 
not by any means, delivering it to the hand of 
Wthe party with your Knife, Fork or Spooltly . 
SS but on a Plate. | 

All forts of Tarts, Cuſtards, wet .Sweet=- 
meats and Cakes, being cut in the diſh where-' 
in they were ſerved up, muſt be layed like- 
wiſe with the point of a Knife, handſomely, 
ona Plate andpreſented. : 

is tes ——_ you how to belaye* 

xr ſelf, and, in-ſome part tomanage'pbot} 
hs ; it will be highly neceſſacy i ſider, 
that a young Gentlewomans Beauty is an Of-- 
nament nexr to tnat of. her Virtne-;.and tho? 
Nature.is prodigally laviſh in furniſhi g1 "Our: 
Faces with Charms, yet ſecing ſhe is deficient; 
and caſualties impair thy perfeQtionof you 
Tovely'Sex, Ithink fit to impast ſuch Secrets. 
*s by harmleſs ways what-iswanting or difors 
ordered, may be; ſupplied of repaired - In 
which, the following Treatiſe will direft.yaw 


= — - hy 
5 BD 


CHAP. VII. 


The Goo of Peers or Moaeſt Inftrufton: fa 
of 5% Jen lewoman in making Beauifying Wat 
J Pry ro Pomatums, Repar ations, 
";  Atjary other Curioſities 
Soy a5 ao antageous inte Pr 


Janne, Imagine not that I unde 
3 CG , od Tr ie tocreate in you 
A wo LES dd | cxtraxagan-opipion'y 
Four -b pang looy your-Bana 


Ly be, burto p elec 
om the x1 


ks the fayd |; 

qe Powder of Elicams, 

F each..an ounce.; boil them in 

bf CW hiteoras with a'dram of the' 
xtill half be conſumed, arid-with: 
the 


The Cloſet of Beauty, %c. 
the remainder. ,anoint the bald place, 
the hair will be reſtored, 
To preſerve the Hair from falling-off. 

Burn Pigeons dung to Aſhes, of which take 
the quantiry of an ounce, put them into a pine” 
of water where Wood-aſhes have ſoaked:then 
add two ounces of the Juyce of Senegreen'” or'* 
Hovuſleek, and one of fine Sugar-candy, and 
half an ounce of Roſemary flowers : boitthem 
together, ſtrain them well, and waſh the place” 
fix or ſeven times, and the Hair will not "only 
remain firm, but what is fallen off will renew. 
UA Hair, gromt00 t/ ws; or un/eem:y in any part & 

the Bo F 

TakeGum Arabick,and boil i it to the thick-" 
neſs of aSalve in the Juyce of Hemlock, and® 
lay it on the place-Plaiſter-wiſez and when: 
{tis taken off, which mult not be under two#. 
days,it will bring off the Hair by the roots,” 
Wrpermitting any more togrow-in that places 

Fo make the Hajy fair and beantifad... * 

Ckanſe it from duſt by waſhing irin Roſes: 
Vinegar, then boilanounee of Turmerick;tt 
like quantity of Rubarb, with the leaves of 
Bay-tree cut ſmall, to the quantity of ahand=: 
ful, boiled in a quart of Water, wherein half a” 
pound of Allom has been diflblyed; and by of-- 
ten waſhing your Head with the Decodtion, 
will make your-Hair fair and lovely, woleſsi 
** ay og a | 


: Xl 
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L be Cloſer of Beevry, Sy 
- To thee the Skin of the Face and make it 
Beautiful. 
' Takeand diſtil the Bloſloms of Peaſe ar 
| Beans with the like quantity of the flowers 
| Fumitory and Scabeous, and waſh the Fat 
, with it Morning and Evening, anointing it 4 
'# terwards with a ſmall quantity of Oyl « 
cp and by often uſing it, you will hay 
' cauſe to admire the effeCts. Roſemary-flower 
& boiled in White wine, have likewile” their 
5 | wonderful quality in this kind. 
To takt away Freckles, | 
*o "Take the Galls of two Cocks, a handful of 
F: ye-tlower or Meal, a pint of 'Verjuice, ty 
1.0 inces of Plantane-water, and one of the Owl 
4 of bitter-Almonds : boil them, and ſtrain vi 
{| the liquid part, when a third part is conſun 
"a boil it again till it becomes a kind of 
Ointment ;and often anointing the Face there 
T wich will remove %em. 
To make 4 clear white and [ſmooth Skin, 
Take: an ounce: of Barrows-greaſe, 'theW 
- hear tro Bgegs,half an ounce of the Aſhe 
+ of Bay-tree-roots or leaves, a quarter of an 
ounce of Honey of Roſes, and a quarter of a 
{Pi Sit of Plantane-water : boil them till they: 
come an Ointment, and uſe it to the. end: 
boye-mentioned. F 


. To gake Sun bars, 
A handful of Tai diſlolyed 1 Fo 


| 


a. 


The Cle? of Beanby, &c. » 
us it Whice of two Lemons, is a Tpeedy remedy, the.” 
+ ant Hands being often rubbed wich it, Þ 
ie at id it as often ſuffered to dry ovpon them. 
vers oo ate away Wrinkles, and make the Face look 
> Fall * | Youthful. ;; 
3 it 8 Takeof Brandy, or Spirit of Wine, a quar- 
'y1 differ of a pint ; of Bean-flower and red Roſes. 
| ter, each four ounces ; Water of Lillies 
2uz ounces; the Juyce of Briony-roots, two 
munces3 and of the decoCtion of Figs, two. 
Wuices : Incorporate them over a gentlo fire,, 
Snd uſe itas a Walſh. 
To take away the Red Spots, occaſioned by the: 
: Small-Pox. £ 
Waſh your Face with Juyce of Lemon, in+ 
thich Beaten-Allom and Bay-Salt has been - 
liſſolyed; and to wear out the Pits, or pre= - 
fit them gnawing deeper, as you grow itt. ; 
ears, Take half a pint of the Spirit of Vine». ! 
gar, an cunce of Muſtard-ſeed, aquarter of a-- 
dint of the Juy ce 6f Marſttmallows,and a hand--" 
al of Bran : boil them together, and put the: 
liquid part of a Viol, with which waſh Jour 
Face Morning and Evening, and you-will had; 
theeffe& will anſwer therrouble. q 
To take away Pimples and Redueſs ts the Mice: 
Diſſolye kalf an ounce of Allom in the 
White ofan Egg, and a Spoogful'of Vinegar: 
deatit togetheyrill it is well mixed and whenk; 
you go to bed, layfit Plaiſter-wiſe upon the 
Place, and your defixe wall be effeRteds, TS 
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5 To taks away the bot ſwelling in the Fice Mo 
bs Boil Roſemary-Blofſoms , or leaves | 
F Ground] -and Cammomoil in White-winle: 
| and not 6nly waſh your Face in the Juyce, bl 

lay the herbs ſtamped with a ſmall quantitylſo 
* <5 of Roſes, pop1tis-wiſe, to the place afflice 
£9 Reſtore @ Ruby F ace to irs former Comple 0 
= Take the yolks of two Eggs, an oy | 
freſh Butter, four drams of Camphire, half 
pint of Roſe- water, an ounce of the Oyl 
5 _ mingle them well by heating them ove 
- a2re,and anoint the Face with the Oyntmen 
for they will produce, if well beaten and-k 
- Nirring, and ſtrained through a Woolle 
Cloth an Oyl, Ce. 
*-  \To make the Honds ſoft and white, | 
Take of Bean and Lupin-flower, of cach alli 
handful ; of Starch, Corn, Rue and Orice, and 
Fiveet Almonds two ounces : beat or grins 
'them together, and with the Powder w 
your Hands often. a= "IzAey Fond 
£0 make an Excellent Waſh-ball for the Hands 
— and Face. 4 
Take two ounces of Calamus ar amaticus, of 
Roſe-flowers, and the flowers of - Lavender; 
 eaclia ul ; three ounces of Orice, and 
An ounce of Cyprus : beat them well, ſcrape 
antathe Powder of them, being ſifted; as much! 
Caitte-Soap as will make it into Balls, when 
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; ie Clofet of Beauty, 8c. 6 * 
oprevint marks of the Smal-Pox, in the Faotays 
Beit Cream and Hony of Roſes to an Oynt- 
ent, and therewith anoint the places,during * 
ie Patients ſickneſs, where you fear the de- . 

defnity. 
T FP Teeth white and continue ſound. | 
Take of the Powder of Roach-Allom a 
warter of an ounce, the like quantity of the 
Powder of fine Pumice-ſtone, half as much 
Bay-ſalt, and half aquarter of a pint of the 
uyce of red Sage : boil them, over a gentle 
till they appear thick, and with the reſi-, * 
dive rub your Tecth every Morning, 'waſhing * 
your Mouth with Water and Honey. 
For want of this, boil a_like quantity of 


Roſemary, Sage and Allom, in Spting-water ; * 


rub your Teeth therewith, and waſh yout® 


Mouth with the Juyce or Water of Ladies- - 


tiſtte-root; or the root of Hore-hound, and 

is will reſtore the Gums, and preſerve the 
th white and firm. | 5 

_ A fine Pumice-ſtane only will make Teeth, + 
if ſound, as white as Iyory, by gentle rub- * 


*. To cauſe a ſweet Breath. A. 

Take four ounces of. Cummin- as... 
much of Anni-feed, with half as mach of the” 

tops of Lavender : bruiſe them and boil them. + 
in Wine, ſweetned with white Sogar-candy/" 
drink when you rife and go to bed, an our *y 
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wor the liquid part, and in ten or twelve da 
* your Breath will be as-{vect as eyer, unleſs 
F Lungs are putrefied. | ; 
If your Eyes are Blood-ſhot, to remove that 
2 ſeemly grievance, 
Take two onnces of the Roots of red Fe 
" nel, ſtamp them and preſs out the Juyce, an 
mingle it with half an ounce of clarjtied Hy 
+ ney: heat them gently over-the fire till c 
- become an Oyntment,”anoint therewith th 
Eye-lids, and drop a drop with a Feather jnty 
- eachEye : and in ſodoing, and waſhing thewlif 
” with White-wine or Eye-bright-water, thei 
. redneſs will yaniſh. | Kc 
-  -Arotten Apple, Bole-Armorickthd Bread 
| made into a Ponltis,' by-braying them in&Þ i 
"Mortar, and laying them over the Eyes, wet-Wo 
# ted alittle with Eye-bright-water, ' between 
tro finecloths, will do the fame ; as aforey 
*move an Inflammation. 
; Tf iby the Wind, or ſharpneſs of the Air, Clefrao! 
= . bappen tm your Lips, Dir 
"_ TakeD-ersSvet anounce, the like quantityÞn 
. of Spermaceti ; add thereto; an ounce of theWh: 
'- Juyce-of Houſteek or Senegreen, aff make Wo 
, them intoan Oyntmeat, and-anoint your Lipy. 
OT any part of your Face ſo afflicted , it will 
_ likewiſe ferve for your Hands, &s. doing ili 
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" The Cloſet of Beauty, &t. 6p 
reftare « ſinhular Complexion in the Face where oy 
| it 85 WARNS. 
WTake green Hyſop, when the Flowers are 
it, ſtamp it,and Train out the Juyce - ſwee- 
3 it with white Sugar-candia, and boil it up 
12 third paryof the Juyce of Pomgranets g 
d when/it-is clarified, uſe your ſelf todrink 
ſpoonfuls of it in warm Ale Morning and. 
ing, and you will find the Advantage. 
o remove any ll Scent from ont of the Noſtril. 
os Souff up, or inject with a Sirringe, White- 
ine, wherein Ginger, Cloves and Calamint 
eve been boiled, and provoke your ſelf to 
2ezewith the Powder of Piritum, ſteeped in 
ade Juyce of Senegreen, and afterward dried 
n&Þ its original dryneſs in the Sun. 
Jo make a ſweet Water to be uſed by Gentlews- 
cl ' man 0n ſundry ccaſfuons. | 
Take a pint of the Water of Mugwort,balf 
it of the diſtilled Water of Peach-bloſ- 
frpms, drop into them, when warm, eight or 
Pine drops of the Oyl-or Spirit of Cloves 

tynd as much of Nutmegs: ftop' itcloſe, a 

we Ybake it when you uſt it. 

(C/o take anay Warts, very troubleſome,on ſundry 
. . vecaſuons, 

I: Take the Juyce of Senegreen and Purſlain, 
adding to it an ounce of both together, ten or: 
welye drops of Oyl of Tartar, and waſh the * 

arts with it-when bot, and they 7 
«WY .& 
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i The Clofet of Beauty, &e. ® 
#7 Wl Mack beaded Worms in Hands or BY T 
4 -- Take halfa pint of Wormwood-water,WT: 
| ounce of the Aſhes of Southern-wood, Wi! 

half an ounce of black Soap: boil then 

"the moiſture be fo far conſumed, thar t 

cometo a thickneſs : then add an ounce of 
and make them into an Ointment, and anc 
the place where they be, which you may p 
ceive by their black heads, and they-will; 

.. oftendoing it, die andwaſte away. 

' To take away Freekles, | Morphew, or Scars 6 
Face, © 

. Take half a pint of the. Spirit of W 

-- Roſemary-ftowers two ounces, the-Juyce 
- . Elder-leaves two ounces, and the Marrow 
Sheeps-feet or Hogs-feet two- ounces z | 
+7 them till;a third part be conſumed,and anol 

;F. your Face therewith. Or forwant of ir, tz 
; of the Oyl or Oititment of Citternfour o 

x ces, and two of Pomatum-: anoint your-F: 
with them, when well-incorporated, and 

| -hours after wipe it off, :and waſh your Fai 

" Mith Bean- flower,or Roſemary-flower warat 

In caſe of a Ring-worm-jt the Face. 

; Fae uiar a a ples of GeTfaeg 2s 

- of Squills, a quarter of an ounce of the: Juyd 
gd of Clendine: three drams of the enrol 

*: tar,and as much of the Powder of 
- } them over the fire tillthey become thick, an 
A. SIO K it AN -wiſe to GIN 
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"The Cloſet of Beauty, &c. G85 £: 
& 7o cleanſe the Body, and make it comely, "I 
MT akered Roſes two handfuls, of red Sage 
Emencer-Nowers the like quantity ; 
flu] of Featherfew, and as many Bay 
{ boil them in Spring-water, addin 
i fol or two of Salr, and waſh your ſi 
022 with conveniency you may. 
1s cl the Hair, 
Take three ounces of Pine-nut kernels, dry 
Mem, and beat them-into Powder, -then add 
them half a pint of the Water of Wall- 
ye ok ounces of the Oyl of, Myrtle: * 
f info a thickneſs, and ſtraining ont 
J Ts the' Hair, and roll it 
= will find it will in twice or. 
e doing, keep the Curl. - 
To makg the Hair black, | 
Take two ounces of: the Juyce of green 
ou nn as much of that of red Poppeys ; 
Fa or v anyrs lof Myrtle, and of thas of 
d Wſoltomary, the like quantity : boil *em-to an | 
FaYintment; and anoint the Hair therewith of- + 
Ia 7 fan itwill effect yout deſire. + - | 
, Gentlewomis, your Breaſts be over- large and 
S + that means wreabk ford) to reduce t | 
yo Make an Ointment of Roach: Allon and 
P71 of Roſes, with a ſmall quantity of Scabe- 
Gor, and they will contlaR themlelves xs 
being often "anointed. | 
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"The Clofet of Beauty, Rc, 


To make a jmeet Bath. at 
Take the flowers or peels of Gitronsg,Þ © 
flowers of Oranges and Geſſamine, Laven{W** 
Hyſop, Bay-»leaves, the flowers of Roſen 
- Comfry, and the ſeeds of Coriander, Ent 
and ſweet Marjorum ; the Berries of My 
and Juniper : boil them in Spring-waterif 
ter'they are bruiſed, till a tnira part offfÞ® 
liquid- matter is confamed, and enter it 
ji tub, or waſh your (elf with itwi 
,} - as you fee occaſion, and it wilt indifferg 
_ ferve for Beanty and Health. - | 
To make Murk-bags to lay aming Jour Clos 
' Take the Shavers of LavenFcotton 
- . ounces, Storax half an Ounce, Rd Rofe-te 
twoounces,Rhodinm an ounce : dry then 
beat them to powder, and lay- them in a 
* Wherein-Mnsk has been, and they'1l caſt at 
cellent Scent, and preſerve your Cath B 
Moths or Worms. ©. | 
To make Adusk.balls. 

- Fake of the flower of Almonds fix © 
"Caſtle-ſoap fix ounces; wet them i Roſe | 
ter, and infuſing two'grains. of Musk, 

the Paſte vp into Balls without heatiog, 1 
-.To make burning Perfume. 
Take an ounce of Storax, the like qt 
ty of Mace, Cinaamon and Nutmeg ;" bri 
Ef them together, and add the Powder of 1 
'} and two ourices of the Ne of Myrrh, or ml 
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" The Cloſet of Beauty, &c. 67 

at ſuffice not, to make it igto roBs: or in- 
ons, WW! of it, you may uſe Virgins-Wax ; and be- 
avenWet on fire, it will caſt a precious Scent. 
” To make a Scent of Roſemary. 

Wake your Pcriumer,. and heat it over a 
f f ing: -diſh of Coals ;.put into it, being pret- 
ter Wot, two ſpoonfuls of Roſe-water, half a 
t of jul of Roſemary-tops, and ſix drams of 


r "lr; and ail the Filonfe will be ſcented. 

t walnother excellent Per fume ; how to make »t- 

ref ake 2 quarter of a pint of Roſe-water, 
I. _ \mbergreaſe,two- penny weight 

loa @$02zar; andÞ grain of Civit ; beat them to- 

ronWer, ind,pAs them into your Perfuming- 


0 bf te and it will ſepd forth aus 
C JOUT. 

Perfume good einft infettions Air, 
nd maker Ef ant ; he 6k make it. 
blerve to rake half a quartern of. Spike- 
xr, as.mach of Roſe-water ; a quarter of 

re of Cloves, ith ſerenor == wa 


ps 
3: Js 
Y I wr? A —_—_ - pr nar ry bruiſe 
nm well » andadd to them the Water of Ba- 
thePowder of Frankincenſe, making it up 


th theſe a pound, '2dd four grains of Musk ; 
them well to a thickneſs, make them into 


&s, and dry them in the Sun. 


Thus; 


8 Phyſecal and Chirurgical Receipts 
" Thin, Gentlewomen, have I made yoy 
fible of ſuch-Curiofities, as arenot only' 
fant, bur as highly advantageous. And: 
' Ieſt-you ſhould be wanting in what is fur 
| neceſſary in the preſervarion- and. reſtay 
of Heath, 1 ſhall give you ſome-admig 
Receipts in Phyſick and Chyrurgery,that 
may be helpful to your ſelt and othets 5 
they are, as have been'often adminiſtred; 
uſed with ſucceſs ; andſuchas, if r hl 
ſeaſonably applied, can do no harm; 
ahey unfit for. the Cloſet of a Gentle | 
thereforeaccept them in good pot ft 
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" Infi iffjens for a Gentlewoman i in many E 


lent Receipts, Phyſical ind Chyrurgical,te 
| => od and preſervation of H 


ung, Accord: ro the beſt. 


"F A be afflicted wich the Gr , 
of the. Guts, Take Juniper berries, o 
AnnifcedsgBay-berries, Tormentilo,Biſtwy 

y  Balauſtins and Pomgranet-ſeeds, of -cac 
F} Ounce: bruiſe them, adding of Roſe: leavg 
- handful ; boil them in Milk, preſs "hk 

IC 
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pt | } feat BT C brargicel Receipts, Ye. 69 A 


{ part, and add more the yolk of an Egg, 

I fix grains of Laudanwn ; prepareit warm, 
| give it Cliſter-wiſe. 
For Pains in the Head. ' 

ake a Roſe:cake, ſteep it in Bettony -wa- 
, and apply it to the Forehead. and Tem- 
2s cold, often wetting it, and the Pain will 
aſe, 
In caſe of an eAgue. 
Take Rye-meal, temper Fe well with the 
Ik of an Egg, then ſpread it Plaiſter-wiſe, 
{ſtrow upon it the Powder of Juniper-ber- 


$, and lay it to the Part. i AA./- xg giving - | 


ntodrink a draught of hot -Ale, wherein 
ne-Lilly-roots have been ſteeped a night, 
da white Flint-ſtone red hot quenched, and 
t him or her thereupon go into a hot Bed.; 


y ſeveral tirwes uling it, the adyantage will 4 


Tr. 
{4 Take two-quarts of ſmall Ale, ſhread 
ito'it a handful of Parſley, and the like 
antity of red Fennel, of Centory and Pim» 
nel, each a handful : boil in the Ale 
M4 rhird part be conſumed ; ſweeten it then 
garcandy, and let the Party drink-it 


the approach of the cold 
For the Yellow _; 


Rs make it as hollow as | 


—_— 


put into the cavity a quatter of an * 


zee of Ven Venice TORE EI as much Ho- » 
| Won” 


30 Phyſical and Chyrargical Receipts) 
ney,Wwith « dram of Saffron : ſet the Oniq 
a gentle fire, and when by often turning 
ſufficiently roaſted, preſs it: together 
- what wan It, and let the Party grievedt 
_ #ſpoonful of it for three days togethe 
| White-wine. | . 
| For the black, Faundice. 
L & Take Sage, Parſley,-Ground(il and $ 
i  lage, and boil them in Pottage with Swi 
fleſh 3 and in often cating it, the grie\ 
will be removed, 
ARTE Foy a dry Cough. 

Take Anniſceds an ounce,the like quanti 
of Aſh-keys, as many Violet-flowers, and 
Powder of Licoriſh: beat them together, 
dried, ill —_— a Powder ; then put tl 
into a pint of White. wine, ſweertning it 
two ounces of white Sugar- cagdia : boil hit. 
into an Electuary, and let the party take], . 
quantity of a Walnut every morning faſluy.. 
drinking after it a glaſs of warm Ale or MY: .. 

Tom | 4 groes Ointment. | Wn 
Take a Barrow's-greafe, addF:.. 
it an ounce of Verdigreaſe, of Salgem ball; 
fcruple; make them up intoan Otntmente 
a ſoft fire,” and is is uſed with ſucceſs in ( 
of old Sores br Bruiſes. 7 4. * 


To break, an go y 99 of Swelling. 
þ Take an ounce of the Roots of WhiteU 
{| ics, half a large Onion, and half an off 


Eh "4 


cel and Chyrurgical Receipts, KCl = 
Barrow's-greaſez ſtamp them together, *© 
{ being fryed, lay it hot to the place. | 
remove the humour that occaſions the Greets 
P {fee in Virgins and young Widows. 
"WT ake a quart of Claret, a pound of blue 
rrans, a handful of young Roſemary-tops, 
h half an ounce of Mace ; bruiſe them, 
d boil the liquid part to a pint, and let the 
ty afflicted drink half a pint hot morning 
devening for a Week together. | 
Philip Parry*s Emplaiſter ; bow to make it, 
. andits Virtae.s.. 
..# Take of Olive-oyl two pounds, red Lead 
We pound, white Lead one pound ; beat and — 
acethem ; of Caſtle-ſoap twelve ounces : 
corporate them in an Earthen-pot well. gla- 
J, then ſer them on a gentle fire for an hour 
id half; ſtirring them continually till the 
Watter become the colour of Oyl, and ſome- 
«Wat dark. Try it on a plate, if it cleave not 
ereto, it is enough ; then ſpread it on your 
innen, or dip the Linnen into it, and ſmooth 
1&.vith a Sleek-ſtone, and it will not loſe it's 


Ss, 


MF irtue-in many years 
is Plaiſttr, applied ts the Stomach, provehath 
Appetite, taketh away the grief or pain. Ap- 
pleedto the Reins, 5t floppeth the Bloody- flux, 
the Runzing of the Resns, the Heat is the Kid. 

nts, 4nd the Weakneſs of the Back, and i 
"a £094 for Swellings, Bruiſes, Azhes, &c. 


= 
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'2 Phyſical andChyrargical | 
A moſt ys Plaiſter for the Ru 01 
Take of Alloes and Cittron one "ul 

Dragons-Blood an ounce, Myrrh an 9 
Maſtick, Boles» armonick, Cum ing 
each three ounces ; make them i intoa Poy 
and with the Juyce of red Houſteek; 
them into a Plaiſter. 
A Salve Excellent to draw and heal, & 
Takea penny-worth of Turpentine;as 
Virgins Wax as a Walnut, the like qu 
of freſh Butter,a ſpoonful of Honey, melt 
intoa pan, and ſtrain the ſubſtance' into! 
water, and makeit into a Roll for your 

An Excellent Emplaiſter for a new oy old $ 

Take of Roſinfour ounces, melt it; 
. of Turpeatine take an ounce, and two oi 
- of Wax, the like of Sheeps-Suet cleared{ 
the $kin, and a ſpoonful of Olive-oyl: 
..'them over a gentle fire, 2nd then ſtraint 
+ Into water, and apply them asa Salve, - 
"Dr, Morſus Emplaiſter, commonly c 
Oxecrotium, 'þ 
Take Ship-Pitch, Saffron,Colophony,Blc 
| wax,of each three ounces; Turpentine,Gt 
Þ | ood, Amoniacum, Myrrh, fine Franking 
 Maſtich "- om an ounce and three 


rand Chyrurgicat Recerpts, &C. 73" 
atolls, and uſe it in caſe of Pains, Aches, 
e WSriifes, Strains, Diſlocations, and to ſtrength= 
n ofa the Nerves, &c. | | 
zantWyl of Roſemary-flowers ; how to make it, with 
PO _ Sts Virtual Operation. 
k 8 Take 2 good. quantity of Roſemary-flow- 
ſtamp them, and put them into a Glaſs 
Sith ſtrong Wine; ſtop the Glaſs cloſe, and 
it.in the Sun fix days, then diſtil the Flow- 
rsand Wine with: a ſoft fire, and the Effect 
ill produce both Water and Qyl; ſeparate 
em, and keep the Oyl cloſe in a Glaſs. 
is Otis good agginſt the inveterate Head- _ 
ach, it comforteth the Memory, and preſerveth 
1the'Sight, by being drunk in a Glaſs of Wine, 


| 


or dropped into the Eyes: being dropped into 


\ the Ears, helpeth Deafneſs, and-1s good in caſe 
of Dropſie, yellow F auzgice, Rifing of the Mo 
C Y 


Air excelent Powder to provokg Urin, and ſend 
ally -+ ©» forth, the Gravel or Stone. 

"FF . Take aFlint-ſtone and beat it in a Mortar 

Wo a fine and ſubtil Powder, ſerace it and keep {| 
in aBladder till you have occaſion touſe it, - 

hen take half a dram. faſting, in a Glaſs of {| 
hite-wine or Ale, and keep your ſelf warm. - | 
ef Powder totaſe the Pains of the Gout. £ 
-Take of. fine Ginger two drams, four * | 
bran of dried Elkcampane-root, Licoris | 
once; Sogar-candy three ounces » beat | 


{ 


. 
- 


Fe 


[74 Phyſcet and'C] fs: 


them tba fine powder; and ſerace chew? in 
ing +70 ___ 7 
| :Ina Glaſs © 


0; eaſing the Pains inthe Teeth, 
| - Ton. of red Roſeleaves half a handfy 
| Poingranet-flowers' the like quantity, - ti 
| Galls thin ſlic@5'boil them in three quartey 
4 . of a pint of red Wine, and half a'pint of i” 

Water,until a third part'be conſumed;; 
them, and hold a'ſpoorful-at a time in ye 
| Mouth, and lay a hot Cloth 'to'yaur Chee 
dipped intheliquid part; &c: 
[An Exttlltht Water | for the Ularaiene th 

fl | Tard. 

l - "Take Water wherein Iron has been « | 
ed, a quart of Roſt-water, four « oug 
of Pomgranet-piles and flowers, of 

| three drams; of Plantane and Hovflcek, ead 
unce and #half; of Honey,vf Roſes, "Tor. 

©, each half a pound 'Allom'ix JuT 

- Ces, hive Copyerts three drams: boil the 

till half be covſumed, then- add Verdipreaſe 

| three ounces; ſtrain them, and ently oil 

| beer ae then letting them ſet he 

i chin 2nd rarify'd port, 'agd; inject it with 4 

| figs aoincing the lc 'grieved with the - 

y other” 

"Att Ointithh tb clanſe "Sives dither old or ww, | 

Take two ounces of Torpentine,” waſh MY fol 
-welFin' Bitty: witer, pat” it26 the yolks '« & 
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an Chyragic Renvphs ki * 
| -taid Eggs, Honey of Roſes, wo 
mor | qmncy —— ny mingle | 
wer-2 gentle fire- cl they become an Oint- 
ment, and RP the Tents or Pledgots in 
oSit, and-apply them 
1 Ne othorans how to. malg it ; rogenbes 
Air | with its Excellene/ Virewe. - ai - +1 
'" Wt. ake Roſin, Perroſin, of each halfaponndy> * 
Virgins- Wax, Frankincenſe, of each four ougy + 
kf ces; Maſtick-half an ounce 3 Staps-Snet four: 
ounces3- Camphire: two drams :: Pound; and 
melt them over a gentle fire, thenſtrain them 
Tinto a-Þottle of Whice-wine ; and' when: it is 
Inke-warm, put thereto threeounces:of Tur» 
ſtirriogir till it be cold, and then pat”: 
IF irupfor your uſe. _ 
It is exceeding good for old Wounds gn enlirmnekd 
= ingendring good fieſh,and Pleanfing them ; waſh 
ine likewiſe the bad ſh, and is good for alt 
manner of Impoſi mes in the Head, endin the 
Body, alſo fot Strains in the Sinew: : It draw- 
eth ont Thorns or _—_—_— of Bones;'it healeth 
Botuhes and Scabs,andis good for the Noli me 
Tangere;and s 4 a_ wp tokyo for the 
ll Gout, Svratica;or in anypart of the Body. 
Yl For 4 Scald: or any B, an © x6ellent Ointment. 
of Takeof Creama quart, Fern-rooty a hand- 
yy fol: flice and waſh the Roots, and then boil 
my tem in the Cream in an Earthen: poteill they 
Telly, and at whar —— is 26: occafion'to- 
| "i ui. 
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26 Phyicotand Chorogges Recs 


bn : Fermegt it with a Sparmla, and apply 


a Linnen-cloth, often renewing it. 


© St 


EF Excellent Ointment to afſwage Pain, L 


_- cool any extraordinary Het = what #1 
ſp it happens. 

« of white Carrate FIRE ounces, C 

F. of Re es ten ounces, red-and white Sannda 

| red Roſes, Myrrh, Olibanum and Maſtick, 


two drams ; Camphire half adram, Tug 
two nnces and a halt, and make then 


Tito an -: 
be 4 yn Salve for any freſh Wound, 


"Tikeo of the Juyce of green-Engtiſh Tob; 


”-<o.2 quart, of Olive oyl apint, of Wax'a 
-T ufpentine, each an onnce and half ; an oung 


"of Verdegreaſe : boil them over a gentle fig 


: * par=— os ſpace, and make themyp in Rolk 
- for your uſe. 
| "Nets. That the beſt Cloth for Plaiſter 


new Lockram, and the worſt Calico or ſuc 


-Cloth as has been ſtarched. 
- For the frineng of the Nerves or Sinews, a. 


* Plaſter. 
Take of Water-creſſ& and Cammomoi 


-- each a handful ; .them and fry theal 


© with a bandful of iten-meal, and 


ounces of Honey; then ſpread them on a cloth, 


EIGIIETs De pidapce hut camp 


. Fw , 
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BEET» "©, . x P_ 
-# Dyes 7 Powder, that wygeth Choler, Flegmn 

72 * and Melancholly,. + - -. 
+» Take of Turbith one ounce, Ginger, -Cig- 
'namon, Maſtick, Gallengale, grains of Para® * 
diſe, Cloyes, Anniſceds, the Herb called Aer- 
Jeary's Finger.and Diagredium, of each half an 
ounce * = leaves of Senna twg ounces, Loafe. * 
Soar four ounces; dry them-that they may 
'be pulyerized, andmingling them well, cakea 
UYram- in-a Morning faſting, either in a glaſs of 
-White-wine or warm Ale, + 

+ fn Excellent Powder to purge the Head by 
z Sneezing. 

- "Take of the Roots of Sneezing-wort. or 
Bartram an ounce, Caftorwn half an ounce, of 
white Hellebore and black Hellebore, each an 
onnce 3 Marjorum a handful : dry themand 
make them into a Powder, uſing the Powder 

- moderately as you ſee occaſion. 

Mn Excellent Powder for the Falling-Sickneſ3, 

+- Take a Mans Scull that has not been above 
a year Buried: Bury it in hot Embers till it be-" 

come white, and eaſic to be broken : Then 
take off the uppermoſt 6h of the head to 
the top of the Crown,and beat it into powder; 

*then grate a Nutmeg, and put it to it, with 

. two ounces-of the Blood of a Dog dried and 
powdered. mingle them together; and give 
the grieved party adram Morning and Even- 


ingin White-wine or new Milk, 
iv ops SO D.s * 


- 
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"te Exeeliene Powder 250 Ulcers. WF +, 

Take Frankincenfe, Maſtick, M x katy Yi 
; :itoedl, Bole-armorick, Dragons: ' ny 
"Barly-meal, ofeach an onnce: * wks chem iſ; 
; T6a Powder, and ſprinkle a little of it in th 
Ulcer, &e. and bind it up ; which often @\; 
ing, will Slit with fleſh, FF. 
| A Powder to Incarnate any Woind, 2 
A 


-- Take of Hog-Fennel-half an ounce, Flog 
erdelize five drams, Myrrh my wy 
| greater and leſſer wane” Db 
drams : Round Ariftolocia; Tuttie, Love Pon 
Meal of Orobas, each twodrams and a half; 
- *beat them 1nto fine Powder, and ftrew then 
por the wound as you ſee occaſion- 
\ "Mn Excellent Poitder to: flay the Bleeding if 

% Wounds, &c. 
Take Quick-Lime, Dra ons- Blood} Alloe 
- Frankincenſe, Copporas, of each fourdrams? 
ate them, and being finely powdered 
i Dobbs, andthe White of an Egg : aps 

Þly the Powder by a for ry g itinthe wonnd,1 
| 4 Exeellent Poul Ah 009 2, Sprain, or . 


Take of e.g Marſhmallows, Cam- 
'* momoil and Groundfil, each a handful well 
picked: ſtamp them and fry them ip ſix ounces 
of Barrows-greaſe, with the yolks of two 

dart and apply them horas: may be-well 
red to the place grieved. 42 


vn 9 Fo» ; 6. _ 
Byfical and Clyrurgica Yecerpt's , 8c. 74, 
pExcellevt Powder in caſe of the Small- Poxs - 
%aah or any infeitious Diftemper. 
=” Take half an ounce of Engliſh Saffron, dry + 
"till it may be pulverized, add to it ſix grains- 
of  Batoar-ſtone, a dram of Myrrh, and an * 
\ounce of white Sugar-candy : incorporate 
*them, and let the party take a dram'at a time- 
"in White-wine, not exceeding a ſpoonful. - 
APreſervative againſt thePlagwe,or anyPeſtilen- 
tial Diſeaſe, as from the effetts of bad Airs. 
ake green Walnnts, number ſix : Baum! 
and Rue, of each a handful; Plantane and 
Bettony the like quantity : bruiſe them wich 
fine Sugar and Spirit of Wine, then dry the 
-whole matter in an Oven or Stove till' tbe- 
comes as ſolid as Conſerve of Roſes, and let 
the party take faſting as much as a Hazel-nut, 
For the Conſumption, an Excellent Receipt, + 
Take the Hearts of three Sheep-new killed; 
, "cleanſed from the blood and trings:ſoak ther 
a Night and 2 Day in White-wine, dry them 
again, and put them'into a new glazed Pipkin; 
covering them above and below with Roſe- 
mary-branches - then add Cloves, Sugar, 
Harts-horn, of each three ounces, and fou 
otinces of white Sugar-candy, and as muct 
Aſſes Milk as will cover them ; then Nord 
them cloſe with Paſte,and let them ſtand in an 
Oven the Bakin of Houſhold-bread; aftex 


that preſs ont the liquid part,and takeafpoon; 
ful Mornin and Eycning,. D 4 . 7 


| - 
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' $0 Phyſical andChyrurgigat Receipts, | _ 
- An Excellent Drink, for the Windineſs in kt 
, Stomach or Spleen. Wl the 

Take a handful of Broom-buds, the fil» 
- quantity of Anniſceds ; of the Roots of Sali» 
* . beous an ounce/” boil them in a quart, of nal 


Ale, ſweeten the liquid part with brown $ 


gar, and drink half a quartern hot-at a ting let 
Morning and Evening, or when you find youl'th 
felf oppreſſed ; and in ſo continuing it fc M 
week, you will find great relief, 


The Lord Deniſe*s Excellent Medicine for t 
Gout; how to make and apply it. + 
Take four handfuls of Burdock-leaves,with 
the ſtalks on, ſhread them and bruiſe them? 
'-ftrain out the Juyce and. clarifie it, adding 
half the quantity of Olive-oyl, and keep it 
. Cloſe ſtopped in a Glaſs; and as you ule it, 
apply it witha hot cloth to the place grieved. 

| To make Gaſcoign- Powder. 


| Takeof white Amber-Secd, Pearls, Hartss 
- hofn, Eyes of Crabs and white Corral of each 
half an ounce ; of. che black Thighs af Crabs, 
* calcined before they are boiled, two ounces; 
adding to every ounce before-mentioned, an 
Ounce of Oriental Bezoar: bruiſe and ſerace 
'them to a fine Powder, and it is excellent, two 
Fcroples of ir drunk in a ſpoonful of-Wine, 
'toexpel evil Vapours from the Brain, to com-': 
fort .and corroborate the Heart,and reſtore a 
decaying Conffitution; and. for the jreves A 


LIMI - 


feel and Chyrurgical Receipts, &e. $1 
f* nk, you may-make itirito. Lozenges with 
the elly of Harts-horn and Saffron. - | 
For t he Dr opſie, | : 
"ay Take Setwell, Calamus-aromaticus and Ga- 
lingale, of each an ounce ; of Spikenard half 
an ounce: bruiſe them, and hanging in a bag, 
Jet them be covered with two gallons of Ale, 
the which at four days end let the Party drink | 
and Evening. - 
"To = an Excellent Water for any Diſeaſe. © 
in the Eyes 
© Take half a pint of ts. wing: and'as | 
much of white Roſe-water ; of the Water of 
Celendine, Roe, Eye-bright and Fennel; cach 
two ounces; of Prepared Tutti ſix ounces : 
of Cloves as ; many 3 ; of Sugar-Roſats a'dram<+ 
mix them over aſoſt fire, and being clarified, 
waſh your Eyes therewith as youſee occaſion. 
| Þ Te break the Wind. 
, Take the Juyce of red Fennel and Annis 
i 8 feed in warm Ale. 
' To-prevent ſpitting Blood. 
| 
| 


Take Rue, Smallage, Mint and Bettony 3: 
boil them in new Milk, and drink the liquid 
Part as hot as you can. 

' | To ftay Bleeding at the Noſe, 

Take the Juyce of Bettony, with a ſmall 
quantity of Salt in it,and Snuff itup your Noſe, 
and ſtop it in with the Herb, the Juyce of 


mu Nettleszand Sugar i DY good upon the like 


'B2 t-< 70 | = = 65. r by F Re, A. bs; 
E..4 Tokill-« Fellen, "i 

IN ©£5o UW 

beating +> IR n, layittot 


F-> mal an Even See for 4 Scald, 
o/d Sore. 

-* Take# ave Oltveopl; half a pound 
/Bees-wax, red Lead three-onnces, oh 1 
two ounces; .and Dcers-Suet three ounces 

| bail them together in a lazed Earthen-veſſ | 
eill they are-of a darkith-colour, and the 
- make it up into a Salye for your uſe. 
'- ” Tovenove-the Pain of the Tooth-ach, © 
Take Henbahe-ſeed, Hyſop-ſeed, and the 
| Powder of the root of black Helebore bruiſe: 
|  them-together, and- make them up into ſimall 
{ . pellets with alietle Faror Turpentine : If the 
* Tooth be hollow, ſtopitio with Lint; if not, 
j tet it lie between your Cheek and Gum. 
| For the Fever. | 
| Take two handfuls of -Wood- Sorvel, the 
} like of the Leaves of Barberries : boil them ig 
 Spring-water, ſweetenit with Sugar, and give: 
| -the party two ſcruples of Bezoar-powder ing 
. quarter of a pint of it,and it wonderfully.pre- 
-vailsagaioſt the Diſtemper. 
_ - {Many mare things there are that-remain 
" fitting for a Gentlewoman to know ; but nor 
*to be tedious, I ſhall refer themto your Sex- 
f vYants in their ſeveral ACLIICE : and 
, ſuppo- 
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ens; and fo to the reſt in order. 
"—6— & < 
CHAP. Xx. 
The wet Nurſe her Duty and Office ; and bow 
ought: to be qualified that undergakes ſo gres 
4 e: Withedire&ions how ſhe ought to uſt 
her Jelf as to her Diet ; and by what mgans 
'.. .. keep ber Milksn good temper, tc. 
-A--S for DireRions to a dry Nurſe, whole 
T buſineſs it isto-look after a Gentlew 
mau.when ſhe Lyes-in ; it will not be amils gc 
waye them, fince few-that undertake ſua. 
charge are ignorant what is neceſlary .as. 
Uſageand Diet - Noris the Midwife in-tha 
caſe wanting to give DireCtions, if the Gentle 
woman herſelf (as few are after the firſt Ly: 
- ing-in) were ignorant. in that affair.. Where 
foreintending to ſay ſomethiag of it, in trea 
ting of the Duty and Office of a Midwite.1 
willingly here omit it, and proceed to. the 
Charge and Office of awet:Nurſe, whoſe ca L 
it is to bring up Children till a convenieng 
offer to.wean-them : And firſt, Iſhall deſcrih 


__4 
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4 The'Daty aud Office of a wet Nate 
oo manner of Perſon a good Nurſe ough 
T0 he. : E” ez 4 2 
In this caſe, a Nurſe ought to be-of 
middle ſtature, plump of body, the? not oz 
—— vine compleCtion, pleaſant 
and cheerful, clear skinn'd and- well propgri 
tioned. 4 1 

- For her Conditions, they muſt be ſuitable 
"Anger muſt be a'ſtranger to her,. and her ds 
light natucally.in Children ; not drowſie nar 
felf-conceited ; her Age muſt be a Medium 
Hetween five and twenty and forty, being or 
'that has been well Educated ; and ſee ſhe want 
{ for nothing 3 for if ſhe be neceſſitated, the 
| Child muſt pine z or if Sicknefs happeas 
through accident or diforder, her Milk 1s in-" 
| qpred thereby: Yet Temperance muſt be he 
greateſt care, for fear by excefs of meat or: 
| drink the Milk be corrupted or inflamed ; an& 
Fin all things her care of her charge mult let her” 
FPrudence appear. Take a 'Wotnan whoſe: 
Child was a Boy, to Nurfe one of that kind, 
and on the other ſide the contrary, conſidering 
| he ought not "to. be with Child during the" 
F diſcharge of this great Office, leaſt ſhe ſpoil 
{ both her Nurſery, andithat. ſhe goes with... 
+ A Nurſe in this caſe ought in her Diet to 
+ avoid falt Meats, Onions, Garlick, Lecks, - | 
{Muftard, too much Salt, Vinegar or Pepper, ' | | 
and ſuch Like things as create bad Nutriment, | | 
: as. 
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orinfiame and heat the blood, Strong drink - 
immoderately muſt be ſhunn*d, for that will  * 
ceafon a ſuper-abounding of Choler in the. 
Child, as Cheeſe and Fiſh, will Melancholly 4 
and Flegm: nor ought ſhe to ſleep fuddenly-- 
frer-Meals, but be'aRtive and 1n<motion, to - 
create a.natural digeſtion ; a good Air onght / 
to be for the more kindly reſpiration-z © 
'for a Airs frequently the occaſion of as: 
dull wit and- much corpulency, and a-pure-- 
\thin-Air of the contrary, the Air on many- 
Coctaſions bein en ___ or diſadvanta-" 
ageous to the faculties of Life, or paſſions of: ? 
IF the Mind in their ſeveral operations, it being* 
FF akind of a food to the Intelleftuals. _ - 
- As for the Milk, divers things are to be 
-conſidered, but the chief is wholeſome 
moderate Diet; and to correct defefts, Let- 
her obſerve if her Milk be too hot, which of- 
tenappears by the Child's frowardneſs ;if ſo 
I& the Nurſe take in her Poſſet-drink Salad or * 
|  Pottage, Ehdive, Succory, Lettice, Sorrel, 
 -Plantane, or ſuch-like- cooling Herbs : if ſhe 
find it too cold, which will appear by the 
Childs. over-drowſineſs let her do the like | 
with Cinnamon, Vervine, Bugloſs, Mother, | 
Thyme or Burrage. 
To cauſe Milk where it is wanting, Take | 
part of thie Hoof of the fore-foot of a Cow 4 
; calcined to Poder 3 a dramof which let the | 
B+: I | ' , Nuts | 
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'Nurſedrink Moraivz Res da 
"2Comn Milk or Ale. 
' For want of the former, Take Lady-tt 
a © 'Ntainp it; ae out. the Juyee ; w 1 
- *boited in Milk, -an ounce to «pin yr 

.-conveniently take, drinking it" 
; " *thus being careful in ſeaſonably arderingh 
# Child in drefling, updrefliog, and what 1m 
s 049 oa nature is convenient, no: doubt it ally, 

e and come to perfection. 2 

*- The beſt Colourofa Child when new-h( 

-isred, which ſoon tarns toa Roſey ; for thaky - 
that are white, if they live, will be ſubje&t@}/- 

- Diſeaſes. A- little-crying, if not too ofim, 

, eaſes the Brain of watery- matter,and inlargg} 
the Lungs but too much crying occaſions Ca, F+. 
a tarrhs -and Ruptures. ' The firſt montl [4 
muſt only ſutk, often changing the eaſt 
| - not oyer-charging its ſtomach ; after.which\ 
p. of white Bread and Milk ſea ; 
AG—_ whiles, willſtrengthen it ; and 
let there bean hour between fucking andifeed- 

- *ding,uſingit in that manner tilt the teeth come 
\ . The'Teeth coming forth by degress, give 
it more ſolid food, tot denying it Meat that 
is ſmall cut, and may-beealily chewed ; keep 
tt well ſwathed, and beware it ſtsnd not to0 

. ſoori for fear of diſtorting the In ſuch 
Places as,bathing/ of Children is: nvenient, 
omit-it not; from theſeventh month, twice a 
week, ul it 18 weaned. At... 
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mean'it, not. giving 1 y' | 

þ =p z andthe firſt ſeven Tens Di. 
{8 ought to be ſuch as, by its nouriſhment / 

\ owt 

And this 1 ſhall proceed o ſay ſome- 

| þof Diſeaſes incident to Children, and * 

de” Remedies which dvatts ought to. 


'# on ſundry occaſions. 
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CHAP. + 


of empers. in” Infants ;, and how to Rem 
them of Di the: To gether with Direftions to the Nu- 
Ka ' Mail in the diſcharging her Duty and 
2 ſs © ce, -&C. | 


i} (ridrenl in their tender age are ſubjeQt ta, 

ue 4 - many Diſtenpers; wh e a Nurſe 
«(ought xo be skilful in Me ſuch as are. 
ly 4 prevalent on ſundry occaſions, by reaſon a 
dj - Child may be loſt before a Phyſitian.can'be* 
{. | had; Wherefore I ſhall give her InſtruRions 
e 5 whatto do inthe moſt dangerous _ 
33S For 4be Epilepſis or Conunlſoo 

t Take Majeſtry of Cole i EA of Male 
) | \Piony-roots a ſcruple, and as much of Leaf- 

) | Gold; work them into a Powdex, and giye it 
' |- theChildinaS poonful of Breaſt-Milk. 

| For the Chafing of the Hips. 

| _ Change the Cloutsoiten, ſpinglpg as them 
. Litheraf 
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8 Diſeaſe 7» Children i Cure, $0 
Litherage of Silver, Seed and Leaves of Rolly 5 


* Frankincenſe and Burnt-Allom made intopii 
- Powder, or atoint then with white Ointmayihs- 
». and Diapompholigos, . * Ke) 
- " «> Tgremove the Stoppage of Urine. 
» -— © Fake Saxifrax-roats fix drams,. Calcit 
- them with ati ounce of the Blood of a HareMuycc 
-broiſe them into a Powder, - and give the 
= Child froma ſcruple to hdlfadram ina Spoog 
- ful of White-wine.. = 
© FortheSermting of the Navel. 
___ Uſe a Plaiſteror Poultis of Cummin, LywYhwi 
pins and Bay-berries beaten into Powder, an& Kon 
- wet with White-wine. gs D 
*'” For the Inflammation of the Navel. .._ } 
"Take a quarter of a handful. of Mallows,/Jger 
Rainp them-with half an ounce of Barly-meal,” Yhal 
 and-with Fenugreek and -Lupins, two ounces Yit i 
" of each : njtkethem into a-Cataplaſm with 
| Oyl of. Roſes, and/apply. them: to the place 
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| 'Take a quarter:of an. ounce of Honey_of 
2 Roſes, 
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_” Gs tab? 6: : 
afex 3nd the like quantity of Syrupof Mint, | 
deiveit the Ghild' ar four times. © - - 

FF ..- For the Ricketr. 


Take Maſtick an ounce, Dill and Frankin» 
Senſe, of cach two drams;Cumminſeedadram: 
ake them ſmall and apply them with'the 
ee of Mint upon a Plaifter or ſodd of Flax,  - 
For bard Breeding of Teeth, 

Rub the Gums with your finger dipped in 
pney, Or give the Child Candle made of Vir- 
 FÞ&ins-wax to nabble on, and foment the checks 
Evith the DecoCttion of Althea, Cammomoil- 
I FHowers, and the ſeed of Dill. 
| For the Bladder in the Gums. | 
Fake Eintills husked, beat them intoPow- 
gder, and lay them upon the Gums, or take 
+ Jhalfan ounce of the Flower of Mellium; make 
F Fit into a Lineament and apply it. 
] * To prevem Squint-Eyes: 
"5 Hang a Picture and ſet a Candle on the 
 F contrary ſide ; or uſe to cocker the Infant oa 
-F that ſide, till the Eye-ſtrings contract. 
WED For 4 Scald Head. 
'F - Take the Scab off gently with g cleanſer, 
'} moiſtning the skin with Hogs-greaſe upon 
"| Colewort-leaves; or rather take theJuyce of 
*$ Fumitory, Dock,.. Coleworts and- Elecam- 
| pane, of each haif an ounce, with Litherage, 
4 Oytof Rue, Hogs greaſe and Wax, make a. 
\molliffivg Oyntment -: then take Starch two 
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fans ta quarter of an ound 
much of that 


hite-w 1 
Principal Diſtems all” #, 


re and TED hem, rages 


is fitting indue —_ to te 


i, Ommodit 


her'ſe Or I nford '. 
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yay pon to them; bas rather 
merry and pleaſrnt; contriving ſuch 
is 23 May beſt ſuit with their age and 
ſtitutions; keeping their Apparel in good 
er, and not ſhewing too much love toone, 
diſregard to the other : And by this means 
aid 'will gain Love and Applauſe from 
ceW0 p: (8 
6 PE 9.” __ 
«' 8 ; CG H AP. aAIL : 
de 8 | Compleat Chamber- Maids profitable Inſtru- 
L * (hon a t0 her Behaviour in Ron of Af- 
" fors, moking choice Spoon-meats, Picking, 
: Sawces W.; and Starching Tiff any, Laws, 
ak 'Sarſrare, Silks, Points 8c. Scomring Gold and 
** Silver Lace, raking Spors out UYy Silk, Wooken, 
* Lounen \ Stuff, Perfuming, & 


x | Chamber»Maid that _ be prefcr- 
il [- red, gain or continue agood - opinion, 
malt, in. 4he firſt place, be grave rid reſpect; 
"or ho ſhe ſerves, neat in her Ha- 
er Fellow-ſervant, and'affa- 
ay Tm wantons geſtures thatmay 
her ſuſpetted of 'Livity ; that = 
FE a things in her Chamber-in good or- / 
# Yer, and have them in readineſs on all oc- - 
to take off the carcof the- Miſtreſs ; 
likewiſe ſhe muſt, or onght to be, in 


buying fine knacks, , and be jſt. ln retugning 


. * 


Ul 


”% | - 


> 
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F her Accounts-: If there be no Butler, ſhe 
# Je all things decently managed for the 
commodation of the Guelt inthe Parlony 
# Diaing.room ; and aboye all, -have are 
{ = tothe Lionen, Plate, and other Furniturg 
der-her_ Command: And beſides her skil 
Drefling and Attiring her Miſtreſs, - be sk 
+. In making Spoon-meats, Pickling thingsy 
— +ful for Sawces, or Garniſhing, Waſhing 
Starching Tiffanies, Lawns, black and:wt 
Sarinet, Points, and other curious Lace :; 
likewiſe ſheought to be skilful at waking ſudſ-- 

t - ſcowring Materials as will cleanſe Silver al 7. 
| Gold Lace, Silver or Gold Plate, take Spolih..., 
| ont of Linen, Silks, Stuffs or Cloth. Ang 

cauſe theſe are in 8 manner ſecrets, I ſhall layh@@a 
, :down InftruCtions for as many as are matet | 
ally uſcful: And firſt of Spoon-meats. =» 

I” TomaktaFrench Barley-poſſet the neweſt faſhion; 


_ © Bol half a pound of French Barley in two} /1 
- guar of en Ml and when the Milkis 
- Dear boiled away, add three pints of ſweeth © 

- Cream; then boil ic 2 quarter of an hour, and 
| "{wceten-it wich fine Sugar :. put in three or + 
| blades of Maceand a piece of Cinnamon; 
this .done, take a pint of White-wige, and” 
Pon the liquid Cream into it, frothing itup. 

as To make an Excellent Broth.” + 
. LaRAﬀf the Wings 2nd Legs of two Cocks, | 
wall ad parboil tha ill a >" 
5 F va 


| 
"1 
: 

, 

} 


o 
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th em out, op waſh cn inldag: Z 


ith a Pintof Rheniſh-Wine, and two -.' 
> b of ſtrong Broth, put them intoa Pip- 
add two ounces of China- -Root,an ounce * 
@balf of Harts-horn,with a ſniall quancity 
F loves,” Nutmegs, Mace, Ginger, whole 
epp and Salt : ſtop the Pipking cloſe,;and / 
: ing it in 2 pot of boiling-water,ſo that the 
xr get not into it for the '{pace 'of fix» 
'3 then pour out the Broth,and ſqueeze 
Þ Juyc of Lemons into it, and ſerve it up. 
To make Pottage of French Barley. 
'Tiake a pound of Barley very clean, put 1t 
ato three quarts of Milk whilſt boiling ; then 
aa quartof Cream, an ounce of Salt, fix 
Mac es of Mace; and a piece of Cinamon ; let 
"Fthen n boil a little, and become thick : ſerye it 
4 w with white Sugar ſcraped thereon. -' 
'F -. To Panado, after rhe beſt Faſt ion. 
Take aJuartof Spring-water, which being 
Hot on the fice, pur into it lices of fine Bread, 
asthin as may 'be; then add half a pound of 
Caurrans, a.quarter of an ounce of Mate; boil. * 
them mell, and then ſeaſon them with Roſe- 
- water and "fine Sugar, and ſerve them vp. 

To maks an Excellent White-Pot. 
© Taketwo quarts of Cream, boil inat, ina 
ſhort time, halfan ounce of Mace; a piece of 
Cinamon, and half a Nutmeg ;  theneut a 
White peapy Leal cxonting thip,then how the 
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'E 
. 


s 


T 


Lo 7 % 
' * was” L £SS ; 


IG of a diſh, "and cover t | 
= with Marrow : Ad tikemiſes dozen Tel $5 
;. Eggs tothe Cream, well beaten_in Re [o1 " 
[-" terzand ſwenteu it with a ſufficient quantity.” 
© Sugar then take-out the Spices, 'beat op WE 
: L=E and fill abroa Baſon in whit 
#. the Rai ifins and Marrow was laid, "25g 
- bake it; De rt ir is enough, ſcrape white 
on it; and ſerve it up. 1 
8 Al ſtren ing Jellies are made by bal 
- iogſuchFleſh as-are of a-tender and glutt 
F NOUS ſubſtance, eill it isin amanner diſſolve 
- In theBroth; and adding Wine, Sugar, $ 
Salt, 'or"as you/will have it ſeaſoned, ni 
+ ving it-up with Sipits, or alone. More [nigh 4 


%: | 
” 


F  mentionof this kind ; but intending largely” 
'* to teat of Cookery, 1 ſhall wave them, 2 | ib 


-- proceed tothe next, which is Pickſsrg Fru ; 
} ad Flowers, ic. 


ake Þ Cucumbers, of a moderate ſize; 
af in Water and Salt, there letttr F : 
.themiſteep ſix hours: then boiling Wine-Vine- 
t - gar,'Dill 'and Fennettops, "Cortander-Seedis 
+ Cloyes and Mace; with mierle Bay-Salt, 
Pint of theJuyre of Mint; pur them into i 


and ſtop themvup'for a-Monith. Þþ 
EL French Brans a laftivig Greer. 
18 Warter,and 2 {tha has” of | 
"= 
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vleat Chamber-Maids > os | 


the | 
- ate alittle ſof; then ha tarp 
ir; Pepper and Bay-Leaves ol 
Blades of Cinamon : put *emintoit, - 
' Kept api rh ore ;Fhus Broom-/ © 


on Lin rue Grapes, greenPlumbs, 
[eb vrrans, and the like nite 
Fed, rho? Is latter muſt be only {a1 | 
Fr - To Pickle Bayberries, © 
re the faireſt Bunches, dip them into 
y! Water and then make a Pickle with a 
of ſharp Vinegar to. a Gallon of Water 
hay been well boiled and ſcummed ; arid 
+ por add a quart of- Bayor Spaniſh 
Ka png ni 5 Quin, Apples 
tone. uinces, 
\ *n Walnuts and Olives are pickled. Fe 
I. p To Pickle Myſhroons. 
þ ite a quart of Water, and a, pint of Vi- 
3/ pot your: Maſhroons, the: ſinalleſt, 
| *: >-hot i into it : and when they have con-/ 
« Fatted a kind nyc hon en _ 
/ bt t to the ſha Inegar, whole 
” F: per, long Ginger, Mace and Bay-Eeaves. 
3 thos you may pickle Clove-Gilliflowers, 
Fort Roſes. Cowllips,;-greew Peaches, 
e 
forSatnpher,it is boiled in Salt and Wa- 
| r to a little renderneſs,and then put up with 
Pickle made of Half Vinegar, and half Was 
IIS abeight. And _ 
Pickles. _. 


ve he Compleat 1.47 RY 


# | P. # *£ " 


To wel Tiff nies, 
* .. Takethe fineſt Crown-Soap) ſoap th 
their Hems or Laces, and with a.gentle 
_ Paſs them through three Lathers, forbe 
".to-wring or.-wrince them, -but keeping, 
he Air 3 dry them over the Flam 
* *Brimſtone:. then 40 2 pound of Starch, ads: 
quarter of an ounce of Smalt, if .you h N 
conyenient, but on neceffity as much Allow: 
- "a Hazle-nht; boil itto a fineneſs, and cli 
it lightly on" your” Tiffagies,, and dry th 
. being wet therewith, by a Fire, ſtill clap 
them in your hands: "and when they are lt 
clear, ſhape them by the pattern you rooki 
fore they were waſhed, and iron them wills, 
+ - ſmooth, though quick Iron, till they't 
23. .. and you will . find little difference as X 
- gloſs betweatrthem and” new. - Some 
are, that inſtead of uſe Gum-watt 
To.waſh--Sar ſnet. | 
If white, dt it upon a ſmooth 
board lang-ways ;. ſoap it well, but kk 
[ lye thin; then with a ſmall hard 
. raiſe a gentle Lather, by bruſhing i it the 
poo: theSilk; and turning it in orde H, 
the other 1 in the ſame manner,thenc 
'. it withfairwater,and make a new Lathe; 
| + W&:renew it three times with turning; 


the piece into hot water, where Gut 
Seb, and a {all quantity > 


» <2a8 let Chamb of W. F337 Wn 3 
"7" BYe  ompleat r-Maid,&c. 97; 


dafuſed ; let it Iye there covered a convenient 
flee; then folding ir ſmooth, dry it as well 


£4 


us you can by clapping it berween your hands, . 


then dry it over Brimſtqne ; and ſpreading 
| onthe Table, iron* it with a hot Iron on 
the right fide. - K 


© Black Sarſnets,*in waſhing, are managed 


the ſatie way, only they are wrinced gene- ' 


rally in. ſmall Beer, without: any Gum, 
ifoned upon a Woollen-cloth. 

The Maodiſh Way to waſh and ſtarch Pojht-Laces. 
Pat your Points into a Tent, and make a 


*Wirong Lather wich Caſtle or Cake-Soap,then ©: 
with a fmall ſoft Bruſh dipped therein, rub 


Four Point well,continuing to waſh it on both 


dides tilt it have paſted fotr | athers * wrince 
wethen in fair Water, and afterward paſs it _ 


gently throw blue Water; then ſtarch-it 


over on-the wrong fide lightly with very thin / 


Starch, and follow it, with your Bruſh ; after 


that ſuffer it to dry, ard with a round Bod-' 


X1Þ open the holes or parts that4n waſhing 
ere cloſed; as alſo the Gimp or Over-lay+ 
Ing, and not ſuffering it to be too blue: gent» 
ly iron it on the wrong ſide, and ſer It out to 


agvar ILC. f 
- Coloured: Silks may be waſhed as white 


. -—? 
: n 
IL 

2 - 


avoiding the blue Water or dryflng 
STLMITORE, | 


: | 
" 4 
We” K 
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% 
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"To phe Sp or 5 Starn out Oo Sills Wer 7 
| or Woollen, -- 4 
' " Take two ounces of. Caſtle-Soap, h 
"gunce of Bone calcined, half an ounce "fc 
"Phire: make them up into little Balls'y 
-" the Water of Betony, and lather 'the*pl 
with a ſmall quantity of warm Vinegar, i 
- it will effe& your deſire. Cake-Soap, Lema 
- Juyce,-and Roach-Allum; will do the like,3 
* To take Pitch, Roſin, Tar, or ſoft Wat ! 
1 | of, Stuffs or Woolley: y 
"Take 'OyT of Turpentine, and ſuffer it 
oak 4 in a while ; then rub the Cloth ory 
gether; andit will cruttble- out. F 
o take the Stain of Frust, Ink, or the li 
= =". out of Linnen. 3 
'Take Gullicdngp boil it toa Jelly inMi 
"np 1t-nponthe Spoc a night, then pour up 
Fit the Juyceof a Lemon: and in doing ſo,z i 
.& Walhingor two, the Spot will difappeaif 
| . Te*tleanfe Silver or Gold 'Lace. © 
| Takeitolf, and dipping a Bruſh contin 
| ally in byrat-Allum ; rub it"gently over, 
} ahe Colour will be reftored. » 
.f < An Excellent way to perfume Gloves, us # , 
Take of Storax © Calamint. each A 
f. ourice ; of 'Benjatnin two ounces, the: 
- andthe laſt being to be beaten by tl 
ſelves; add to thera an ounce: of the veal 


3 BY 
[ 


w | 


4 


TI ves ed Cook-Macd, Yee. L 
Cn Wes, = four ounces of - the © 
freed. Alrouds 3 mingle them ich Mw 
er 00 a Stone ; and having firſt wetted 
Gl bores with Hyſop-water,gently anoiorchet 
x the Perforne, and it will ſinell beyond 
: «Ar: 10N. 
ts s To cleanſe all: forts of Plates. 
=y La it in Soap-Leees a night.then with Salc: 
Vinegar rub out the Spots, after datib it" 
with Chalk and Vinegar, dry it by the 
Fire, and with a warm Wooilen:Cloch rub 
4 Fr and it will Jook as. bright as new. 
s have | upravelPd, or at leaſt expoſec | 
tc ſome ſuch ſecrets as are not core non-?. 
6 rom whence I ſhall proceed-to give the VvY 
'wous- Cook-Maid - Inſtrutions; 


a CHAP. XL. ' 


The Experienced Cook: Maid and Cook, or Df: 
- reltion; for the neweſt and moſt Excellent way 
of dreſſing Fleſh, Fiſh and Fowl of all forts, 

"and in divers manners * As alſo making Pyes, | 

_ Tarts, Cuſtards :; Likewiſe what relates to the: 
wider Cook, Maid and Scullery- Maid ; with 

© -dtber variety, 


cn 26 the Cook-Maids charge and. cate is* 
no leſs than the forſmer and. her labour 


Pi Mes, Liball give ber what encouragement [ 
-—v E 2 can. 
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000 | The Experienced Cook-MAHA y 
= irrendring matters plain and eafie: } 
Ft rher $kill, it muſt-<hicfly conſiſt ig dreſligg 
al orts of Meat. as Fleſh, Fifr and Fowl," 

preparing of bak*d Meats and Paſtry, and 

7 be expert in making Sawces, and garuiſh 

1 5 roper to the ſeyeral Varieties that m 
confequently. offer.” ' And | therefore , th 
| tins I ſhall conſider -:” She, in the 
place, conſidering to have. all her Kit i 
uerials in- good -order.  .-- "ſh 
64 Gee orjiChickens, and white Broth bringfi 
' "quently the firſt diſh, dreſs, it efter this mam 
” Boilthe Capon,&c.in water and Calt, tl 
; Fake three piars of the ſtrongeſt Broth, addk 
C6 itaquart of White-wine, anda quartet | 
JT a pound of Dates ; ſtew-it in-a 'Pipkin,-al 
, dur Cptund of white Sugar, and a in 
- quantity of large Mace; the Marrow of the 
© Þ \Marrow-Bones, and of white Endive a hat 
: | Fl; ſtew 'em leiſurely, and ſtrain the yWl 
* - of ten Eggs with part of the Broth: before! | 
roxrg Citkens are diſhed up, obſervil 
at the Eggs curdle.not ; the Fowls bell 


lied up, garniſh the diſh with Dates, Mat 
Endive, and Preſeryed Barberries. p 

3 Red or Fallow Deer, how to oa 
Take a Side, or half the Hannch, and.pat 
-boit it; ſo doing, ſtuff it with all manne rl 

$ IE mipgled "with minced Beef-$ 


_ 


ey MIT © e Experienced 00k Mai, \&cC-. i 
| y the Caul over, and roalt it in that. man" 
ar 1 + whenitjs enough, ſerveſt up with Vis, 
As r. Bread, Clatet- wine, Ginger and -—_— 
ed ed up with a few Sprigs of Roſemary.” 
MWeats Tongues ros fed. 6 | 
Es, "Take a large Tongne, boiled render, blax 
Zched hd cold ; make a hole at the jarge emf, : 
and take out a great part of the Meaty 
Mince it,and_pyt it in again with ſweet Herbs” 
hard yolks of Eggs. Pippins, Ginger, Beef" 
fa all minced final), and ſtop- up the holes 
with 2 Caul- of Veal: | Eard it, and” being 
galted, ſerve it wp with Butter, Gravy,'s1! { 
| "= of Oranges ;. garniſhing the Diſh with, 
arderries, and Slices of Lemon” *© 


© Nears- Tongue and Vader, how to boil. 


0 both of theſe be fair and young,indiffe-" 
fth rently ſeaſoned 4, boil them in Water; on 
: han S a with Satt and-Pepper ; mg = 
_. oh fidd they are ſufficiently done, blagng 
ore! : "Fongue, lice. it in half. lay. is on +4 
e ring .the Udder ; ſerve %*m- up with caryed* 
belib Mipes, run over with Butter and®Vi 

J== your Diſh with Parſley, Barberrie 
Marigold-Leaves. . 
.. How te bojl Land or Sea- Fowl, * 

3, Ke the Jarger ſort, half roaſt em, pi 

after that. into a Pipkin with Cl: 
the Gravy, and as,much ſtrong Brott 


E $5" * @s" 


\ .., . . 
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102 156 Exper «d Cook Maid, & 
be will caver then ; - add Pepper, Clovg 
/ lace, Ginger, a-llice or two of Onion, an 
> Salc ;all being well ſtewed together; 
p-with Sipits and green Garnifh, 
Ei: -of Marigold, Leaves, &. W; 
ſmaller fort of Wild- Fowl,as-Black. 
» Plovers, Quails, Rails, Thruſhes,Snitg 
| arks 5 -cu5 off the Heads-and Legs; t 
Fand boil themz ſcum yout Boyler, -and 
| bite-Wine, Currans, Dates, Marrow ,Pepy 
er and Salr ; bein all well bailed or ſtewed, 
[Bdifh them on carvedSippits; face them wit 
Ah noſe-Water, Sugar and beaten 'Aimondil F 
WF garnilh the Diſh with Almonds beaten nall, Þ 
| £ Roſe Water and Su x7 
RT, OS. roof « Have. oO 
Oblerr when ſhe is caſed; not to cut-« 
& nder: Ears,- but thruſt one 1 
-trthe of the other z and makin 7 
flir lo the like bytheEars, and ſo roaſt her @ 
ouGoa Rabit. The proper Sawce-is Marjo 
$, Thyme, Winter-{ayory, Beef-Suet, ht f 
of Eggs, ſweet Butter,Sugar, Nutmeg! 
Ker and Vinegar; minced and boiled up tg" 
wb ſerving your Hare-up whole. . 
Te raft a Shoulder of Mutton the beſt way., 
{Take Oyſters parboiled, mince Wimter-Sas 
ry, zhe yolks of hard Eggs, grated Bread 
| mig them together, Was the Oylier, be £ 
g, 


—- - 


= + Experienced Cook. Maid, %c. 107, 
be ſmall ; 2nd then making holes Jt conve=- 
n K =_ ſtuff them in.as you fee convent: *- 


nt, about five or ſix and twenty OyPers beings 
cicht, and the other. Oyfters, , with the 
li Ingredients, put into half a pint of Clas. 
et; add threg,or four: ſlices of Onion, and 1 
ceople of Anthoveys ; 'to them put the Gras 
- &with the yolks of two beaten Eggs, and® 
fficient quantity of Nutmeg apd fiveet.. 
Butter" garniſh your Diſh with Lemon-peel 
-an{Barberries. 120 | 
DEL To boil Pigeons with Rice. | 
Obſerve to ſtuff their Bellies with ſweet- 
"Herbs, then put them-into your Boiler with 
"Matton-Broth 3 boil a ſmall quantity of Rice- 
Þt Cream, with-a Blade or two of Mace: 
which being feaſoned with Sugar, lay thear? 
"the Diſh with their Breaſts upward, and® 
Lay it chick upon them ; ſqueeze 1n the Jyyce* 
0 of two Lemons : garniſh the Diſh with Mgs 
= rwpold-Flewers, and ſerve it up. 25-B 
—_—" To roaſt an Vader, .X 
- Firſt, let the Udder be boiled, and ſtuck 
= w!! of Cloves.; ſpit it when cold, and baſte 
it with ſweet Butrer ; being ſufficiently 
FF” browned, draw it back ; make Sawee of: 
2, 4 Bread, Butter Vinegar and Cinamon$ 


in 


Ry Kin the Diſh with,Sugar as a Garaiſh- 
-went, and ſcrye It up. ;# 
"ES Ek.4 . To 


- 
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204 The Expertented Cook- Maid, & 
To ſtew 4 Cap. Fe 
; Take the largeſt well-trimmed Carp, ot 
> ie, waſh i it, and Jay-it in a Pewter-Diſh.; tak 
& half a piot of White- Wine, with a cer 
F Butter, Mace, Parſſey, "Thyme and Wintes 
*Savory minced ſmall ; pur them into th 
- Fiſhes Belly, and lct it ſtew a quatter of ul 
hour ©. mince then the þard yolks of 'twg 
$3 lay-it with the Herbs abouk, It, th 
* prinkli +-0n Sugar, ſcrve it up. FF 
To bake Steaks in the French Faſhion: 4 | 
-- With Pepper,Nutmeg and-Salt,ſeaſon your 
Steaks lightly z "take the lean part of a Ley 
Mutton, mince it ſma}l, with fome Bees 
wet ang ſweet Herbs, "as Thyme, Penyroyalf 
Marjorum; take. grated Bread, yollay 
go>Raiſin, of the Sun, of each a like quats: 
z work them.intg Rolls, and put theme 
ON the Steaks in a deep round Pye ; ſprinkle 
then with Verjuyce, and cloſe them up, i 


"© quoring .it-with the Juyce of two-or three 
© 


£ 
d 
F 
' 
(| 


l 

Ts, a Fare-Loin of Pork; the, beſt way.” *\ 
-- Seaſon it-indifferently,and boil ir well, then 
"(hh n- xeadineſs, Sorrel {tripped a conſiders 

nantity-; (beat - it, and put to' it ſome: 
-Cxunbs of Bread and hard yolks of Eggs, with-' 
F aſtard and Salt; and fo ſerve it up, the 
Diſh being garniſhed With green Leaves. -. 


To 


Phe Z eperienced Cook-Maid, id, &C. 10; 
LET, --; | \ 
<E To greſ4 4 Leg of Mutton to the beſt advantage.” 

ay tate boil it, for the ſpace © 
; tak 20-hour; then cut it into thin ſlices, ſet ita 
A diſhover the fire, adding a littie Salt,grated? 
SF Nutmeg, Shalot, Thyme and Winter-Savo-? 
W719; placing another Diſh upon jt 3 and ſtews! 

f a og it; adding a piece of Butter, ſerve itup); 
the diſh garniſhed with Pickled Oyſters and# 

ay Barbertics. | | 
> To boil 4 Bricket, Surlein, Chine, Rump, Flank,” 
8 Filet or-Buttock, of Beef,#0-the beſt advantage. 
you's After a week or ten days powdering, 'It is” 
| Len-left to -your diſcretion, whether or not your" 
FF will tuff them ;' which if you do, it muſt be. 
oj doge with ſuch ſweee Herbs as are fatahle,” 
F mingling minced Suet and Nutmeg with it, / 
=” and thruſt them in at convenient places, 
na ndeing well boiled, ſerye them in on Bruis,: 
With Roots boiled in Milk. "4d 
— . To flew a Leg Lanibtht beſt may: © * 
- Take the Meat, ſlice'it and put it into your® 
- Stewifig-pan , ſeaſon it well with Salc-agd* 
. Nutmeg ,. add Butter, ' Raiſins-in the Sul, ; 
Currans and 'Gooſeberries ; it being welþ 
| Rewed, take the yolks of four Eggs, a quare, 
terof 2 pint of Wine-Vingar,. two ounces: 
. of Sugar ; beat them well together over. as 
gentle fire, place it in the ſawce; ſtrew-Sq-- 
$A vyer it, and ſerye it op. 5 

4 


0 b 
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The Experienced Coob-Muld; he 


= hoil 4 Leg of Feal and Bacon the wb 
- Take and Lard the former ith Bacon, i 
final quantiry of Eemon-pecl ; rake a corive 
| it piece'of Bacon and boil with it;; and wha 
7 fr Bacon is boiled, cutit in pieces, and-{ 
Wir it with dried Sage and Pepper ſmall: be 
-ten:1ay the Bacon Ie the Veal; and fer 
with Sawcers of green ſawce, parniſhed-with 
;Þ ror, Barberries and Parſley, 
\: A Rump of Beef to Stew the beſt w way. 
n__ Beef be ſeaſoned: with Salt, 
er and Nutmeg ; lay the fat. fide downwa 
mm an Earthen-pan, then put in an equal pgs 
; "i pn of Watet-and Elder-vinegar, tothequa 
| 7 of three quarts ;-4dd' two Onions, and 
, fa handful of the Tops of Roſemary ; - Ark ; + 
; * Mtewing it three houts over a'ſoft fire, takeit 
*up, and diſh it withSipyfts ; garniſhing ich 
:mon-peel, and ſaweing with the Gravy 
the fat ſrummedott. 
| "To Bakg a Hare the beſt w 
, "ake a large Hare minced, pow had 
mia ed with beaten Mace, Salt and--Pepy cry, 
king proportiati of the Head and Shouk* 
ders, and.lay 1a a Layer of Fleſh, and Lard,? 
A Bucter aboyeand beneath, and ſerve i 
th Gallentine fawce, in Sawcers. ” 
T wi Oyfers, the beſt L v 
"Tabs 6 + large far Rabbit, waſh it anddr A 
& Yb 
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"The Exp ancade Croke, ke; gp 2 
then half a pint of Oyſters after'the awe: -- 
put them into the Belly of theRab-. 
| ; with 7 couple of ſhread Onions, large 
e whole Pepper, and ſprigs of Thyme : . 
- ks up; and when the Rabbitis Roaſted, '® 
mince them with Burter, and the yolks of hard k 
s and diſh the Rabbir up 5 garnithi ing Qs by 
Wt with red Beet-roots and 'Orange-p 
T6 Carbanado Hens or Pullets, the be pr 
, \ Take halfa dozen hard yolks of Eggs, half 
intof White-wine, and the Gravy : mince 
= and boil them up with Onjon, or 
lots ; add grated Nutmeg, with 2 
tor two. full of drawn Butter : diſh your 
3 pour the ſawce-on them 5 garniſhing-., 
ns ir Gi ich Lemon- peel and Violet-leaves. ©; 
ty "Te. jet off a diſh. of Marrow, &c, | 
ay. Take pound of-fine Paſte, rowl it very * 
thin, and the- Marrow taken whole out..of 
ſour bones ; cleave it in quarters ; ſeaſon it 
= Pepper.5 Salt and Dates, all minced; lay-- 
plece in your Paſte, framing it pond 
ha Ker ſo fe the reſt then fry th 
qSpgar, and ſerve them UP, wg. _ 
apy Phadfs, thee fſhin 
_ tw a Pheaſant, the beſ# faſhion or 9, 
- Take a large Pheaſant, Roaſt him till e-' 
then boil it gently in Mutron-brotH, 
1 why whole Pp Mace, the flice _ 
» O 
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of a an Onion, 'Pruins; Currans and in 
* ſufficient to make*it ſharp ; then Cole 
; Boot with bruiſed Pruins, and forve up 
in it. | 
-JTo Carbiniado Mutton, the beft nocd | 
E- "Brvilabreaſtor ſhoulder of Murconz ſcol 
* ing it with oor knifez ſtrow on them mix 
yme, Nutmeg, and a. little $y 
F- - with — oa Capers, Gravy and aft by 
-* Shalot, garniſhing with a Lemon-peel. '-% 
— To Roaſt 4a Pig: m Ws 
Take a fat one, cleanſe his Belly, put 
to it 9c Sage, Currans, Mace, and grak 
TS him indifferently by a ſoak 


"B, make up- a brisk fire to crack 
F: and ul rn Gl with Currans, Bread 
Sage, Butter and Nutmeg, made-into oy 0 
+ Lace, with Roſe-water. p 
T's Stew Veniſon,. the beſt way. 
Take fat Veniſon, either raw or potigh 
Alice it and put ir into your ſtewing-pan, with 
Claret-wine, Roſemary tops, Cloves, Sug, 

S Vinegar, and grated: Bread: being well ile 

Kt add grated Nutmeg, and ſerve it uP»B 

- nifhed with Luke-Olives. | 

To make a Erieafie of Chickens, the bi wg. 
four -or five Chickens abut ti 

_ months 01d, Tcald-and flea them z put themiy 
- Watcs and White- wine; then (ks. ps 4 


% 


To x eri ucet Cooks» TY. C-: YOY-: ; 
ion, ten or twelve blades of Mace, and the - 
entity of a Nutmeg grated : tye them up in 

oth, with. a bundle of ſweet Herbs and 
Saltz put into an Eartben-pan, and. lex ; 
Tf them per awhile ; then take three' or. four 
"(cot Anchor ys, fivg or ſix Eggs, half © t/a of 
the beſt Butter Ciſlolved in a pint. of Mutton-7 
Toth : ſhread the Spices ſmall, with a quar- 
wlll ter of a pound of Capers: mix-them with the; 
_  XF other fawce, and laying the Chickens upon it,” 
IF. ferve them up with Sippits, garniſhed. with 
put a8 fliced Lemon. Thus you may'dreſs and diſhup 
grated Partridges or Pigeons, with only the abate-" 
a ſox Wat of the Eggs. 1 
To Stew 4 Fillet of Beef, the neweſt way. 
* Take the tendereſt,. and remove the Skin 
bn” and Sinews : ſteep it in White-wine, ſcatter- 

"F ing on it'a ſmall quantity of P and Salt 
FF then covering it with Wine, add more Pep-: 
8 - per; and keeping it cloſe down with a weight 
mal tuffer it to ſteep two nights and a day : when" 
vg, + laking it out; put. it into an Earthen-pot with 
ten-F- -Beef-broth, cover it on agentle fire ; adding” 
2-8 afew Cloves and Mace, and ftanding over the: 
*>F.. firetill is. is. tender, it will be of an admirable 
9. 8 taſte:\ ſerve it up with the Broth. , 
by. The neweſt way ro boil a Wild-Duck, 
nl - The Duck being half roaſted, take her. of 


: 
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wy - >the Spirz put her igto a pan with a pint. of 
100F © - £ AIC 
val ; , * | : p 
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= Claret, andvies much Matton- brouh 1 
- Onions cut, and abundle of fweet Hee 
+ three or four ſlices of Bacon, and ſome wh 
+ Pepper : cover the Pan with another; Fl 
then jt is ſtewed or boiled ſafficiently, rig 
t up with the Broth. Us 
To Bake « Pig the beſt w way. © 
Take a Pig, and dreſs him well as for ro 
ing ; mould im op ina Coffin of Clay, Buy 
W- tered a little within : put him-into an Oy 
Ip hours, ſo-that the Clay being dryed, th 
Pig will be - yery crifp; then ſerve him 
. ſawceas for roaſting. 
oil a Pullet, Capon, or Chicken, the beſt wa 
Truſs them, and pI them into Mar 
td oth, with ops. ge and gente” « 
gg {-flower bo Fe d6.- Borare; Sorel 1q P 
Parſ they areendogh, garnifh 
£ » Giſh, — __ and*Marigold flowers,3 
| ſerve them upin Sippits. | 
To boil 4 Capon, or Chicken, with Sugar- Peaſe.) 
©. Takethe Peaſe when young, and dry theay® 
in the cods, taking them from thence to the” 
quantity of twoor three handfuls ; put f 
Into an Earthen: veſſel, withabout halfa 
freſh Butter, and near half a pint of fair 
Water”; add whole Pepper, Mace and Oliye- 
7 of cachs ſtnall quantity and your wy 
75a betng well bolled, _ 4 
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7” 7 periemce Cook-Magd, Ge: nr 


ny ather Ingredjents, and@rve them 
LF fawce with the yolks of two or three 
py ind half a quartern of Sack, © + 

To baſh a Capon, or Pullet, the beſt way. - 

4 Tak either of them cold, after having been * 
» takeout the Brains, and mince them 
MM ith the fleſh of the wings 3 then take 

t e L and Rump intire, then add ſtrong 


and Gravy, ſliced Nutmeg, Onionand * 


d ſtew the divided parts in alargePip- 

y and when they are well ſtewed, add ſome + 
=» {a of Orange, anda yolk of an 
erve them up on Sippits; garniſhed 


, / zC 
" 


01s this or the like kind may be haſhed. 


8 7 Me rae Cans With Aſparagraſs. 
49-8 Boll the 'Fowl 'in'faie;-water ; put b 
uh Pita ' chopped Parfley and ſweer Bytter 
's, Js Belly; tying up the ly bet vbiled Fake . J 
J on athe Parſley and Mace, garniſhing the diſly” 
feet wi hit; in which have Aſparagraſs ready * 
01 os it in order. . 
he y Kore it With ſweet Sawce, .. 
I "(ar it ig pieces orderly, and waſh it well + 
; ” dry it in_a cloth, and fry.it with ſinger; . 
'T, - being balf fryed, lice ſome of it very-, 


”Y 


zges {liced, and Flowers. Ar thusany = 


al Ni pany of ape of Coun, I 


. ! fo olks of two Eggs, ſome grated Nu 
a Salrowben the Raddiris thoroughly f ryed, 
: \ 4 pour * 
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Hour the nit,:and keep *em ſtirrit 
ling Verjuyce, freſh, Butter and Sugie! 

.- quantity, and ferye them up with Sipp 
- garniſhing the diſh with any green thir 


| . .To Stew a Mallard. ts 

6 &#Fircit let itbe half roaſted, then cut ith 
& pieces, putting it into a diſh withG 
= freſh Buttet and 2 handful of minced Pay 


-. with two or three Onions and a hard Lett 

Tet them ſtand an our nad Propel 

. and Lemon-juyce, and-ſerve it up with! 
# Pits, and a garni Lemon- peel. - 5 
& _ To fry a Neats-Tongne the beft way; 
.* "The Tongue being boiled and. blanch 
ESC if, ſeaſon it with Cinnamon, grated N 
- megand Sugar ; then add yolks of Eggs! 
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$ cut i ſmall pieces, frying them! 
> tpoonfuls with ſweet Butter ;-then heat id 
” potif on your Tongue the Sawce and Sup! 
jos Ar ' ſer veit up. EL, Wy 
6. To boil a Haufth of Veniſon in the beſt many. 
>» * Stuff it with ſweet Herbs, Parſley and E . 
| ſiſet minced ſmall, -as likewiſe” with the yall 
of bard Eggs; the ſtuffing materials being ſee! 
= ſaned with Salt, Nutmeg, and Ginger,and he. 
». Veniſon being- powdercd, boil it in RrongÞ 
+Broti,and in another pot two or three Coll q | 
- flowers, ag egns haart of new Milky; 


$ 
3 
; 
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& handful of two of forrelts O Spinage ; ; 
patt of the Broth being taken away, pu 
war, ſweet Butter; grated Bread an 
jeg ; then lay the Spinage upon Sippits. 
0 | the diſh, laying the Vemſon in [OT I0Y | 
and Colliggwers in order ; garni | 
with Parley, Splnage, and Mares MN 


To ; r0aft a Gooſe in the veweſt faſhion. | 
raw your Gooſe, and put her on a Spit, 
bg her to a gentle -fire, which you muſt 
teaſoby degrees: then take nine or ten ſoft * \ 
ple -or Pippins for watit of them'; boil 
| a pint of White: wine, ſweeten.them 
ſr xr, and then add'a ſmall quantity af 
when they are come to a pulp, anda 
blof Roſe-water:ſtir them welland pur , 
ers apart; though for green Geeſe 
\ wht is generally the Juyce. of Sorrel, 
= |: © Woberrics Butter and Sugar, 
= To boil a Pike the beſÞ way 
ks ſaſh and gut it, bring the Head and Tait”? 
Yþ ether 192 circle, ſcotching the back to 
ake it pliable ; bojl it in Water,Salt and Vi- 
r,putting it in whenthe water boils zit be-. 
ig enough, take it out, and ſerve it up with. © 
hi grated Bread, Butter, White-wines - 
» Dates, and the Juyce of Lemons ;” . 


| Br lng 
| nd liſhe ed with green Leayes or Flowers. # 
| ) Ta : 
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$14 The xperionced Cook Maid. 
- Tip Stew 4a Pike the beſt 
Waſh outthe Blood, flat it, a eng f 
| . diſh, cover it with White-wine £ add, \ 
z*- doils, whole Cinnamon, Mace, Salt, and 
+ Butter, and diſh it up on Sippits. 
=" -T'o boil a Salmon the beft-w 
=-- + Cover-it with Water; add Ro 
*.- Thyme-tops, Winter-ſavory and Salt: 
|} addmoreapint.of Vitegar, and ſerve 
with Butter, the Juyce of Lemons and" 
Pu choveſs made into fawce. 
Toroaſt an Eele the beſt way 
Take one pretty large Ecle, take out; 
Intrails after it js $kinned, then fill-rheB 
with Greet Herbs and Butter, beaten tc > 
* ina Mortar x after that draw the $kin 
. | and faſten the Eele with ſtrings: to 
and moderately roaſt it:; theg' with 
F Herbs, Anchovey-ſawce and Butter, tog oth” 
b with the Gravy; ſerve it up. Et, 
as 5K To roaſt a Lobſter the beſt-way. i 
- + Take alarge one, whilſt alive, bindoy 
and faſten it tothe Spit before-a/gent 
.- hrez 'baiſting it firſt with Water arid $ 
- thenwith Batter andClaret-wine ; and whe 
iti enough, break the ſhell, rake ont | 
- Meat, and-ſerve it up with Anchovey: Fa 
ard ſtewed Oyferk. GL% + bo 


By Fxpe jenced CookeMaid, x. x1, : 
Te roaft a powrd of Butter, 
Sar your Butter in water till it be very ſtiff, 
Tx it upon a ſmall Spit; lay it dpwn be- « 
a pe. atle fire ; and as ſoon as it begins to* *. 
partes Bread on it, and ſo continue'to 4 
ling a little beaten Cinnamon and Sugar 
Bread . has ſoaked up all the Butter: 


iv pne,make the out-ſide brown,and ſerve | 


T% nature of a Quaking-pudding;with«. 
e, Butter, Roſc-water and Sugar. 

To makg Sauſeages the beſt way. 

ea Leg of Pork, divide the Tar from 
0, and chop the latter may, with Mar- 

wy Penayryal 'Fhyme and Winter Sa- 


7 Salt, Pepper) and a little Ginger 


he her, wich half the quantity of Meat. in . © 
Slut; and being-very- fmall, fill- it in”; 
with a \Wiala-vaps-fuiban, 
EiaChinney for your uſe. 
W- 1 pry oor RY ; 
ky I: Wy beſt Leghorn Fiſh,about ayearold, 
"go qi and ſmooth off the - © 
ite.gnd "6 divide them equally in four. ** 
wy ters at ſength, lay one laying waving in 
ng obt, and between them another ſtrait, in 
Mgore of -aStar, making of the banes the: 
ag reofa Crown, and placing itin the Ow 
ofthe diſh. a Barbee Picked Sypoa bd 
her,f Barberries, Pickled Brpom-bud ' 
Muſh- % 


->z 
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09 wud Capers, and Alices of Pick! 
[” cumbers, in what form ybu pleaſe ; ; adtilin 
> * ſufficient quantity'of Oyl and Vinegar. p 
How to-dteſs.a diſh of Caveer the beſt wi 
 —_ p--c which is n6t ruſty nor over 
It in the beſt Florence-Oyl for 
an hour ; then take it out, and 
. it nds a little Vinegar and Pepper into a 
+ or as beſt fancies you, andthen | 
= -. it with Olives and Bapberries, frvingh 
= - with Oyl. 4 
W_* 7be beſt way to dreſs a diſh of Pichle- Hegri 
+ - ©- Takenew Herrings,. or the beſt you 
© get, take off theskins, and take ouf the | 
Alice the Herrin, $, and mince them very Fi 
F then Thread Pitkle-Cueumbers, Shalot 
**Onions, Lemon- peel, Codlings;: Pipping 
. Pome-waters: mix the whole. matters 
& Capers, Barbercies and Broom-byds : ; 
Sh viſh thediſh with Olives, Feuci-bean, 
© Muſhroons :: make” it into a figure, 2003 Q 
=. Vinegar. and Pepper, and ſerve itup-: 


” 
— = 


» you. pleaſe, you may garniſh it wich Pj 
Oyſters. - II I 
T's ſet out a diſh of Pickles; 62 


te 

Place in- the- midſt, your Cucum 1: 
| yourlarge Olives.then French-beans at leng | 
: 


— 
” 


'Z 291.3 | Olives between them, then My 1. 
Cee the Edecs ofchedl 
Pick | 
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” is Pickled Gil li-fowers and 
| | n-Buds, and ſo ſerve them u oy 
* Wop 10 Pot Fowl in otder to their hep ing by . + 
8 ."Sea or Land, &c. 

| Ducks, Malkrds, 'Teals, Widgeons, 

; or Chickens: dtain them from the 
| :agd put into the belliesof thenva little 
ger and Salt; with a little bruiſed Mace 
{ pe Cloves ; then take the far that catye”  ; 

m them, preſs them alittle flattiſh, and . 
ding the fat with ſweet Herb; when you 2: 
we tajd your Fowl in order in a glazed Ear- 
b-pot, pour The melted Butter, &c. hot on - 
vill they are covered ; on that ſtrew 
me Pepperand flices of Nutmeg ;then cover 
with Bay-leaves, and cloſe it up with Lea- 
it; and being faſt tied down, rub alittle - - © 
ron aLeather to keep it moiſt, and the _-- 
*} * will keep a twelvemonth. 
py with the colour and taſte of Veniſon. 
nch well fleſhed, and indifferent * 
Gt *7 he away the $kin and ſuperfluous fat 5 
* from the bone, and thruſt in ſome Pe. 
hy cer-falt;then lay it two hours inwaterthat has + 
=F been newly heated ; after that dry it, and [put 
hay Spit, or Bake it in a Paſty, and ig , 
e the colour and flavour of Veniſon. . *- 
Excellent way of Haſhing any for of \Meat. 
"Tak your Meat, Nice i thin, ſprinkle it 
\ with | 


S63H 'he Experienced Cook-M Maid,” 
with a little Salt, Pepper, and ſhreadeg 

_ Herbs, put it inta.your Pan with ap 
« freſh Butter and the Juyce of a Lembn 
_ a few bruiſ&d Cloyes, Oyſters, and an A 
-vey : garniſh your diſh with + 
_, ces of mon, and ſerve it up. 


| How to roaſt a Satmon the beſt way. 

* Takea Jole or Rand,and divide it i « 
pieces; ſeafon it with Salt and cd 
meg; ſtick on it a few Cloves,and fſaſfe 
a ſmall Spit, putting between it a fo 
Leaves; ſtick inthe ont-ſfide little Spr 
Prnpnry:* baſte it with Butter; ſave 

dripping ; ſawce it with Butter, Verjuyq 
Juyce © ranges}; - garniſhing it withY 
Slices, © 
2 6 Tofy ry Salmon the beft may 
'* Take aChine,Jole or Randfey it it inth 
Butter; and: finding i it criſp, let JOS 3W 
made of Rs mY ter, 8 
-ohevny Orange-ju yee,” a 
ckled-Oyſters: . heat them ger 
— on'theFiſh: and for a garni % 1 
Parſley and Sage-Leaves fryed in Butter 
How to recover tainted Veriſon, and make Mts. 
'. Ton, Bref or Lanw, paſs for Veniſon, | 

As for the firſt, Map in atlean C 

# little dampifh, dig a hole in the Earth, pills 
-it in, and let it we tventy four hour, Þ | i 


"y 


erienced Maid be wn” 


Soon 


Went will be gone, the Eafth drjning 


Ke rh latter, Take your Mutton, &s. 
it in Pig s Blood, br any wholeſome 
ON lood ; than parboil it in ſmall Beer 
Vinegar, and ler it ftand all night; then 
aero it fome Turnſole, and bake it, and is * S; 
2 and-eat like Yaouon,: ; 
. To roaſt « Carp the beſt way. 
N W and waſh.him alive, "raking out his 
mils, and with Lemon: juice, Carroways, 
ined and Nutmeg, Currans, Cream 
nd paſte and Salt, make a Pudding,and 
tt into its Belly, inſogwch thas it may 
It full, the Pudding being put through,gh 
Ws and faſten them : and when it is oaltee | 
| A mT. what drops from it ; ad 
g the uyce of Oranges, Cinamgn, Su y 
Butter, and diſh it up. ns | 
To few « Carp the French way. 
ke hifh alive, and bleed jw ; then oe 
dl It his Intrails, and fcrafie be Sc 
e back ;-than take A.: yp a of, -——þ 
ace e Ginger, Cloves,Nptmegs, ſweet lerbs, + 
L large Qnion and Salt; let them boil in the 
7 Fr n, then put in the Carp, with half a -- 
| of ſweet. Butter ; ic being enough, lay 
E101 | a Diſh, -and make a. Sawce of grated 
L, xd, Lemon-juyce, beaten Butter, and what 
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remains of. the liqujd part ia thg Ste 
and garniſh it with green Spinage and { 
. Oyſters. bl | 
= To ftew Oyſters after the beſt. manner... 
* _-- "Takethelargeſt, parhoil them in the 
ater that comes froty them, and aft 
"waſh them in warm Water ; put-them int 
« Pipkin, adding Omon, Mace, Pepper, 
f.- "meg, and a pint of Wine, with as much Y 
1” gar, if you have two quarts of Oyltersz} 
Ukewiſe a pound of ſweet Butter,and a ſpy 
- fulof Salt; then diſh them up with Si 
- having ſtewed them, and garniſh with i ay 
berries and Lemon-peel. Ce 
To ftew Flounders. 7. 
Take the largeſt, draw and waſh t heal 
-Eiving them a fcotch or two on the -Bellij 
Put to they, being in your ſtewing-z 
Oyſters, _ Ginger, an Oc | 
Kay Salt, ſuffering them to ſtew as 
be, "then diſh them up with Sipjilt 
* And-4 or Sawce,” take beaten yolks of 
- .Lemon-juyce, Butter, and a little Ginj 
' Sarhiſhin r Bog with Lemon-peel. _ 


© 


0 roaſt. an Eel the Ditch way: . 


; Strip her, put iato her Belly grated E 
" ſweet Herbs and But@r ; then draw the 
- oyet her again, and faſten ber to the ty © 
 'baiſting her with Salt-and Water ; be 


Te E: xperienced Cook- Mais = "x2x - 
eh, take off the Skin by ripping it UP) 3 


tend ſerve her up with the Herbs made into a 
2 $awce, with Butter and Juyce of Lemons, ang? 
3 2 little Claret- Wine. p. 
. To ftew Breams. 
Draw, dry- them, - and let them oy 
| Lakk lay-them on aGrid-i -iron over a C 
al fire ; - ſuffer. them to be brawn on both. 
des ; then put half a Pint of Claret into a * 
nter-diſh, ſet it over the fire to boil, add © 
Anchoveys, two fliced Onions, a pint'y 
f Oyſters, and A little Thyme when i it has * 
boiled, put ro it alittle melted Butter and © 
| [nt z then diſh up the Fiſh, and pour the. 
*Sawce on it, with yolks of hard Eggs minced. 4 
þ To boil a Mullet the beſtway. 

-| mn the Liver and Roe, and fe ald him; 4 
nd i pot the Water on boiling hot, adding 
i -h a pint of Claret, and a bunch of ſweer - 
$T*Hebbs; Salt, Vinegar, and two Onions, with a 
ppt -{ red Lemon: take a Nutmeg, quarter 
ESwith Mace'and Butter, drawn with Clare! 
ingeFdidolving in it two or three Anchoveys :; ſeg- 

©F ſonthe ſawce with Salt; diſh of your Fiſh3 

and ſerve it up witha garniſh ſtewed Oy: . 
-Leaves. 
+ At one and the lawecharge.: as tothe Saw-, 
$,.you may dreſs a dozen of either of 
&& mentioned Filb, | BY. 
F How - 


Gee 


* Howto Ss a Cids-Hiad 2 beſt way, 
The Head being cut fair, boif it in Wata 
{ Salt, adding a pint of Vinegar, that th 
ad may be a little more than covyere 
P Gocrivg into the Mouth of it a quart of Q 
Lars, a bundle of ſweet Herbs and'an On 
Smding the Jaws with a thread; when ih 
wwvell-boiled, ſet it a drying over a Chafing 
\S? uſt then take Oyſter-Liquor, a ſliced Q 
j} Ol " and two or three Anchoveys ; addingy 
j}--C arter of a pint of White-Wine, ing 
pond of ſweet Butter ; pour them' on c 
"Head, and ſtick the Oyſters where they 
Enter > ſcatter over it grated Bread 
james 3 garniſh the Diſh with ſliced _ 
*- I breen thifg. | | 
#- And thus have 1 givenyon Inſtruction | 
j the Drefling, -&-c. Fleſh, Fiſh, and "Fowls 
-And'now proceed to the remaining necelli 


| | part of Cookery, which is aro 


; L The Cooke Maids DireBions in | mk Pyer, 
. j : managing Paſtry $0 the beſt. and dobrn 
| Wl. mer and advantage. _ 
5 \# S Paſtry is the moſt curious part 1 
q# - Cookery; ſoit isto be conſidered | 
s ;yand what 1 have mentioned in other 
: 


jerry and URINE PERrTagy hs | 


o | - 


_—— 
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- ” Obſerve your Flower be fine, and free from: 
© $ran, or any defect ; and having laid it "ap; 
ſoot Table, or in a Kneading-Trough, 

22. Heat your Liquor, ſuffering it to fimpery/ 

tamming off what ariſes ; and if it be for Tartsy 
tards, Or like Ie it be fair Water, with 
} Ingredient of Roſe-water and Malaga-WINE, 
of thatit taſte of cicher : But for larger Pyes, 

Wade with Meat or the like, add Butter a pounc 

two quarts of Liquor, and to either of them, 

5*2 in moulding Eggs or New-Ale-yeſt, dlids which 

a 8 Rave have your Paſte light or ſolid z which 


= 


to your difcretion, 
&s for thoſe that are to be raiſed very thin," 
work them up cold 3 bnt thoſe of largeneis, th 
il Mpc Subſtance, for the more 
Id pliablenets, let the Paſte be warm, wo 
=} into a form with your Hands, Roaler 
, Spur-Iron, Knife and Plate : Rk > 


my G6 Es or flouriſh on the Lid or Sides, 1 leave 


ewiſg to your difcretion, But that you may 

he better onderſtand the form of the moſt carious 

pf this Nature, I have cauſed them to be in- 

SN Kinche following Pages, and ſo RON 
ng/ them; &ec. 


. To make an Oyfter-Pye. 
RET” Fe parboiled in their own Li- 
\Y ; waſh and drythem ; ſeaſon them/with pong, 
be tg, » Salt, and the hard yolks of E 
d the/P3e being made Oval, put into. it | 
_ and fliced Dates, and on them lay SEO 
ic add large Mace, Barberries, fliced Lemon 
vs trer 5 and when it is baked, put into it 
Fs 5 CORN ” 2 To: 


4 . 


INI 4AM 


-Diretions | Fu 6 Pa 


w 


2m ed Mace, laying the 'N 
Salk of the Sun-and <p oy 
it with Butter ; an en 
JO pos hot, AY 
Rs + way to 77 4 CarpP | 
ne and waſh & large Gb cat or t » 
a him or them with Salt, Pepper and Ni 
, then fill the "= with them, goodie 
o7 org the Sun, flices of Or 
RNC [nd Jug of Lemon ; cloſe it up and. bakeit 
he beſt way-t0 make «a Chicken: Pye... 
A 1 ghee amen and ee 


week and hayi 
DE Z 
dee and b Pris 


w ins, Cinamon, Sugar, Mace ws Salt, watt 
Wikcon neftens quaitity of Batter; a 6hentt I 
i ee? nn Roſe-Water,White- Wit 
armor gn a oferjajce;'8 ry 


m7 LM e the beſt way. 
; ak our W wd-Fy 2+ Ps tle 
TV Tater my Javet, adding.a pound of Sugar, 
SWorering your Pot or Pan with a lid of dongh ; 
d-when they, are cold,lay en into your Pye 
ith Cloves, Cinamon, * Sugar,and part of the 
ELiquor, and jake | it gently. ,.- 


one 


- 
— <4 


FL / 


<> £ «26 P32 : "RP ty . 4 : 
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FF 


To make a Pye with Sweet- breads and Lamb. ſc wes 


f Vail = $lit your Lamb- ſtones;skin and waſh them, 
Ne 


$ In ; 
| 


Ir tang, 
d Vols 
dia 


em” 


Fx 
——_ 
: i\ 


Cy 


take the Liver of a Lamb, ſhread it ſmall 
and flice an /Udder-part of a Leg of Veal 
"which being ſeaſoned with Mace,Cloves, Salty 
-2nd Nutmeg made ſmall, as alſo P 
ſhread into 1t three or four Pippins, and the 
like quantity of the peels of candied Lemons 
and Oranges, five or fix Dates cut in the midg 
dleand ſtoned, with Cufrans, Carraway-ſeeds, 
white Sugar, and - half a pint of Roſe-warerx 
d:2 >» | 
"27d Verjuyces. add more a cotple- of Eggs 
"make it into balls, and with the Juice of Sops 


rel green it, laying a'Sweet-Bread and a Lamb 


Foe till it is near full, covering them wirt 
"Citron-pecl, Dates and flices of Lemon z/ a 
being baked enongh, pour in Butter, White 
Wine, Sugar, and the beaten-yolks-of Egg 
ſcraping no the Lid to ſetit off, 


To bakg « Turkfy the beſt 


eY.”  When your Turkey is pa lard hin 

"S © ſeaſon him-with Pepper, Salt, Cloves ar 
> "© Mace; flat the Brea , audiput im igto you 
- F Coffin or Pye, and filt it with: » WI 
UEF "iis baked and cold, and fo ſerve it up. 


'» To makg an. Articboak- Pye: the beſt way. ©” 
# Take the bottoms of half. a dozen Art 
choaks, boil them tender, ſeaſon them wilt 
_ Ginger, Mace, Ts lay Marra 
| | 4 | 
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” Direttions for the Paſtry Ci wh. 


t the Lo of your Pye, and them v 
cover them with Marrow, ſliced Dates, 
Sfins of the Sin - and being half baked, 
1n a quarter of a pint of Canary, wherein % 
FT a4 has been boiled, then bake it mel,” 

0 make a Marrow Pudding thezbeſt Way. + 

* Blanch,a pound of Almonds, beat 
finall with Roſe-water, take a pound of fing 

Sugar, grate a penny white Loaf and a Nuts 

ieg; add a pint of Cream, the Marrow of 
two or three Dagen, and a grain or two of. 
Ambergreaſe 3 mingle them with a little 
ealt ; fill the Skin you intend it ſhall be 4 in, 
: nd boil it moderately.” 


The beſt way to make a Cuſtard. A 


"Take. and boil a quart of Cream 


bale Spice.z beat the'yolks of ten Eggs at f 
re Whites, with a little Cream : put. themy 
neo the Cream when cold, then put it into#! 


aſte; ſtrew Comfits on it, and bake it. 


'S 7 0 make an Umble-Pye the beſt Way 4s ha >, 


been approveed. 


| | Take Reef-Suet,mince it and lay it in your's 


5 4 # q 
it cuſs 
" - , 
' . | 1} 
3 ; 


"Wa 


gigs "if you peas ices of Larded Bacon, 


iS e your Umbles, and. cut them intg® 
pieces as big as Hazle-nuts, and your.: 


" my about, the ſame bigneſs then take” 


Erated Nutmtg,Pepper and Salt 3 ſtrew them.” 


. 
- 
_ , 


. = 7 - 
< ” f 
"_ 7 9 
FR - T$- 


þ IL | the top, then lay. a' laying of Bacon,and on 


"5 
HO 


3 
' Oh 


, 


Pon ity Fiat another of Butter,and ſo cloſe it up: and 5 
Sei” baked, liquor it with ſtripped Thyme, 


Chret and Butter well beaten together. 
A Veniſon Paſty, the beft way to makg. 


l, - Havigg well powder'd your Haunch or Side, y 


\& 26d cleared it from Sinews} Bones and Skin z? 


then'F faſon it with Pepper and Salt, and beat ir; 


with your Roaler, making 1t proportionable y 


for a Paſty ; then make your Paſte with fine® 


flower, allowing to a Peck three pound ofs 
tter and twelve Eggs : work tt with cold” 


ater toa convenient ſtiffneſs, ſuffering it to; 
he as thick as your Thumb ; then take ir upon; 
your Roaler, and open it again upon a couple* 


TY of Sheets, 'or ſo much as will ſerve of Cap» 


Paper: and having your White minced, ands 
beaten with water, lay it proportionably upoif4 


T thePaſty to the breadth and length of the Ve . 


| h T niſon-;then in the White lay the Veniſon, and” 


waſh is round with a Feather ; put on the 
border, ſeaſon the top of the Veniſon,and tuft» 


*orer the other leaf, and ſo cloſe your Paſty, ;5 
F then drive out another border-for garniſhing 
the Paſty from the ſides to the top; the des 


-F vice of which is left to your diſcretion 3.therr 


Butter well melted tn at he top... 
3 3 


vent it.at the top, ſet it into a well-heat&d 


Oven, and ſuffer it to ſoak as it,ought, viz: 


four'or five hours; then draw it, and pour: 


” 
* 
> oo : a”. - 
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E-  _ To.makg an Excellent Minced-Pre., 
- they may be peel1{; then mince *em withglſs 
" like quantity of Beef-Suet,ſtoned Raifinginlliqy 


: "_ Currans: make them in a mannerlikSa 


wy 


= Pap, then mingle a little fine Sugany, withy 
glaſs or two ofa Mallaga ; then add flie 
-of-candied Citron-peel, and, put the 'wholy,- 
* being-well mipgled, into a coffin, the forme 
F. Fhich is left to your diſcretion, and ſtrey 
ont it-a few Carraway-comfits, and ſo bakeit 
$- moderately- — | 
wv To make an Eel-Pye the beſt way, * . 
+. Take the beſt ſilver-Eels, indifferent 
F Krip, gut and waſh them ;..cut them to pi 
"at about a fingers length; ſhread a handful 
- of ſweet Herbs,with ſome Parſley and an Onb 
on; ſeaſon them with Pepper, Salt, beaten 
.Cloves, Mace and grated Nutmeg z; when the 
; "CC En or cruſt being reared and faſhioned to 
F- Your mind, put them in, and ſtrew oyer them 
ome Currans, and a few flices of Lemon over 
& that.;-/put; a laying of Butter, and cloſe your 
eoihn with the lid 3 and when the Pye is baked 
F put"ia Butter melted with a little Vinegar 
.afd beaten up with the White of an Egg. 
- The beſt pay to make a Gooſeberry-Tart, || 


# Take your Gooſeberrſes before they am 
pe, being wel picked, ſcald them till oy 
bt y Y C3. SUR » "= 
wo ye =... "8" & 


TT .. 


betfions for the-Pufry Cook. 14 
gill break in a- Spoon ;- then ſtrain out thi 
Mihalp, and beat it upwith half a dozen Eggs, © 
"UE d tir 'em well together on a Chafing-diſh of. 
Goals; adding Roſe-water, and ſweetning *em-, 
8 aith Sugar ; and when it is cold, you may put ; 
uiE itinto your coffin, and moderately bake it, 
wal arſerve it up in Plates without baking. | 
To make 4 Pippin or Codlin-Tart, or of any. 
*% ſuch like Frutt. | 
®Take your Pippins; gather'd: before they. 
gre over ripe, pare *em,and take the core clear. * 
4 pour ſome Sugar and Roſe-water on %*em 3. 
each Pippin being ctt in. four quarters, 
"ky them in order between every laying 3. 
thin Qlices of Quince, theh add Syrup: 
Quinces, or of the ſame Fruit; after that: 
Tow over the Sugar,. mixed with a little Ci- 
-namon ; and cloſing all up in the coffin, bake- 
them gently, that they may be well ſoaked. 
": To-makg a Paſte of Marrow, &c.'. » 
"Take the Mataow of fix. Bones; ſhread' 
them -with a conſiderable-quantity of Apples 
well pared and cored; then add a ſuftdent” 
quantity of Sugar, and put them intoaPutfs” 
paſte z and;havigg fryed them in a Pawwith: 
imeet Butter, ſerye them up with Sugar and 
Cizamon. | | 


r_—_ 


To. 


232 Direttiohs for the Paſtry Ct 
* -T o make a Pye of Calves-Feee the beſt wayy 
Having boiled your Calves- Feet well, tak 
ont the bones and griſfſles,as many as aremy 
. Fenlent ; ſhread them as ſmall as you canal 
- ſeaſon them with Cloves and Mace ;. add 
them. a good quantity of Currans,Raiſins alin 
Dares, the latter well ſtoned, then witha Yi 
- ficient quantity of ſweet Butter. put chem Bail 
*. to your coffin, breaking on-them ſome wiilleſi 
; Cinamon and ſliced Nutmeg ;. then ſcatter 4 
"over them ſome Salt , and cloſe _— 
- leaving a vent to pour in when the 
- baked; a quantity of Verjuyce, beaten 
mon and freſh Butter well beaten —_— ; 
Fo makg the beſt Cakes. 
- Takea ſufficient quantity of-fine Flower,y 
- quarter the 4. of it in picked and waſhe 
-Currans, a pound of Carraway-Comfits, half 


und-of i of Oranges, the ya ſl 
Y gf ove Eggs, half a pint of Malmliey | 


a a quarter of a pint of Roſe-Waterz 
| "Mould them together with a little New-Ale 
# veſt, and as much Milk as. will-make them 
$- up into Cakes; then ice them over with 
Yary-or Mgr them over with Canary, wel F 
þ the yalkof an Egg, and: bake hal | 
"Ma entl Oven: * 
To make the beſt Cheeſe-Cakes, 
- Take new” Mulk,, and put as much nn 


y :, 


TA « Sawces the beſt way. 137 + 


« oi ns will well bring it to-a Curd; then 
FR out the Whey in a Cloth, between two 
» which done, beat up the Curd with | 
wy of Eggs, Whites Wine, Roſe-Wa- , 

dur and Sugar; after that, add as-many Cur- 
08 ad ans 25 you ſee convenient : then having made-. 
12 Cl yu Puif -paſte of fine Flower, Eggs, Milk, 
erin Bad New Ale-yeſt, put it into a faſhion ; and. 
Sg well koit at the Corners, and rowled 
catter mith a Paſtry: Spur, put in the Curd, and waſh 
itover with the yolk of an Egg, uſing a Feaw .. 
wh er for that purpoſe. 


—— — —  —— ———— 


CHAP. XV. 


or _ to make ſeveral Sawces for Roaſt or 
yo | Boiled, on all occafions. 
k-- 


1 ND now ſince many- have been deſirons: 
to have an account of Sawces in. ge= 7 

1 xeral, Lthink it not amiſs to place it as Ly 

ol Appendix to Cookery 3. and further to 

ew WReader an Account of the ſeaſonable 

e0-F of Fare, much obſerved by the Curious for. 

x] el eery Moath-in the Year : But of theſe in? 

0. 

's 

F - 

& 

w; 


their order. 
$* be general Sawce for green Geeſe” i : 
Gooſeberries ſcalded, and* coloured again” 
ith the Juyce of Sorrel ſtrewed over with 
_ _— and ſeryed up on  Sippitsz. 
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' 334 How to-make Sevces the be 
* Ynd fot moſt Eand-fowl, the pulp of ſh 
—_ the Gravy,Cinnamon, Ginger at 
s boiled up toa thickneſs, and ſeryeduy 
Fan þ 
| - For roaſted Mattony the general Saw 
are Capers, and Samphir, the Gravy, a aſl d 1+ 
© Shalot,and a little Pepper ſtewed togetherys 
- Claret:wine,Ginger, the Gravy and an IN | 
- For boiled Mutton, Take Verjuyce, Bi 
+  Currans, Sugar, and a little Cinnamon ; mix 
- them well over 2 fire, and ſerve them opt 
*-Sippits or White-broth, made of graffi 
- Bread, Currans, Roſe-water and Soar, with } 
= the yolks of two Eggs. p 
The general Sawce Tide roaſt Veal is Jon 
} of Orange, Butter, Verjuyce, grated Nutmeg 
and Claret-wine, or ſweet Herbs c 
" Fnall, with the yolks of two or three 
- bailed hard in Vinegar, Butter, and grated 
Bread, Currans, beaten Cinnamon and whok 
. : for boil'd Veal, green Sawce.. 1 | 
== For red Deer, Hveet Herbs chopped ſmall; } / 
the Gravy, with the Juyce of an Orangeor | ' 
* Lemon, -and grated Breador Vinegar, Claret $4 


$. wine, er, Cinnamon and Sugar, | 
@with aſprip ſemary, ſome whole Cle Il 
"and grated Bread; and if you ſtuff or 


| punk wb let it -be with whole lors, 
b ſweet Herbs and Beef-ſuct, the two lattering | 


vock, Apples #944 boiled! 
waterAnd the pulp mixed with Butter, 
ar, and a little Verjuyce ; or Sugar, Mu- 
dh, Peppers and the Gravy : For boiled 
' d Sage, boiled Onions, Pep=- : 
| _ aſt: L 2nd grated Bread, or Muſtard, 
ar and Pepper. ; 

\ + £ Rabbits, Sage, Parſley, Butter, Vine- 
and the Gravy ; or beaten Butter, Vine- 
mix airand Pepper : For a boiled Rabbit, Qai- -* 
| i ſineet Herbs,. Pepper, grated Bread and 
mar,ſeryed on Sippits. | 

For Hens roaſted, the Gravy, Clardt-wine; 
, and an Onion, bolied with the Head, 
or Gizard : or beaten Butter, the Juyce: 
emon, Pepper, and the yolks of hard 
; For a Hen boiled, white Broth and 
s, with Eemon-peel and the yolk of ait ' 

inced ſmall. 

{| © For roaſt Chickens, Butter, Verjuyce, the 
| Gravy or Butter, Vinegar, boiled up with Su- - 

al, | gar, and the ſubſtance of an Anchovey,-ſer- 
or | vediup on thin flices of Bread: For boiled 
et." | Chickens, ſtrong Mutgon-broth,grated Bread, 
LY of &d Parſley, and the Juyce of aukemon, * 
Sit Sgood piece of Butter, well mixed, and 
Ip on Sippits in order. | 


1 jor roaſted Pigeons, Verjuyce, Butter,znd 
x Lug Parſley ſhreadi into &,and beaten or” 


» 


SS _ + x) _ _ 


; or Claret- -wine, Eos Onion, Gravy Iofer 
Pepper, 5 alittle with SAft : For boik&6; 
n 


+ ed Pigeons, ſtrong Mutton-broth, the Juyes 
-. of Sorrel, the yolks of Eggs beaten in raw, 1$: 
 aſprig of Roſemary : or Sprouts and Bacone'Fi 
* © For aPcacock, Turkey, Partridge, Pheas 
*- fant, or the like roaſted, Boiled Shalots, P y | 
. Per, Salt, grated Bread and Gravy : or Ogig 
- grated Nutmeg, Manchet, the yolk of 
; Salt, and the Juyce of Oranges boiled upti 
the thickneſs of Water-grewel: or bruiſe the 1 
 Kernels of fmall Nuts, with grated Bread; 
.- Nutmeg, Saffron,Cloves, the Juyceof Orange 
and ſtrong Broth : boil them up to athickneſy,# 
* - For a ſtubble Gooſe, ſlice Pome-waters,; 6 
by boil them ſoft; Maſh them-in White-wine,Z C 
z andadd to the pnlp Butter, Sugar, Verjuyce; 
-. andthe Gravy. - 
| _ Fora Nallard or Dyck roaſted, Take Oyttey. hh 
liquor, the Gravey of the Fowl, divided Oni-" J 
5 * ons, Nutmeg, and an Anchovey : ſtew them 
TI and ſerye it ap in the mr part : |, 
- or. Vinegar, Cloves,. and. Sugar, i Blade of "T 
ogy Salot' if boiled.. take flices 0 
ry oat ſhread Parſley. and Winter-ſavory,* i 


ot 


rjayce-and. grated Bread. 
"70. any kind: of Sea-fowl roaſted, - 
grated Bread, Cinnamon, Ginger and Sugar, -* 
, Claret and Wine, V inegar : boil them ik fl 


"YL * 


UMI - 


"a. 


" anddfigfemary and Cloves to a convenient thick- * - 
boik&6; ſtrain themand ſerve them up as avery Þ# 
upghod Sawce : or Gravy, Claret-wine, an Onl- 
andand Pepper, with a ſmall piece of Butter. 
don Ffor Roaſted Salmon, Take Oyſter-Iiquor, 
neasBllice of Nutmeg, the Gravy, andthe Juyce 
pI Oranges, and Butter ; beat them up ,to a4, 
an; Siekne(s : or beaten Cloves, the Gravy, gra-'+ * * 
| meg and grated Bread,' beat up with x 
toratter, .the yolk of an Egg and Vinegar = 
he Jar boiled: Salmon, Butter, Vinegar, Nut- 
4& A znd the Intrails of Salmon. 
egalamake ar Excellent Green-Sawce, to ſerve on 
3,09 any occaſion wherein it 15 requiſite, 
$,. Take large Sorrel, white Bread grated, 
weed and cored Pippins, ſome ſprigs of Mint, 
"quantity of Verjyyce fufficient to moiſtenit 3 - © * 
Md being ſtamped very ſmall,Ferape Sugar.on .'*' 
- and mix it well together, and fo: ſerye it 
-"ÞP; with Pork, Veal, Chickens, Kid, Lamb, _ . 
© fGolling, or the like, they being boiled... *\, - * 7% 
For all forts of ſmall Bitds roaſted. ©. © 
be Take the Gravy, Pepper, Butter, and their _ .. 
; Wgers and Gizzards, minced with Parſley, or 
" r ravy of a Capon, Ginger, and the yolk 


\ 


EF 1 


87 
; ” » 
WL 


n Egg beaten together. with a little But- 
and Vinegar. And thus much may ſuffice 


jor Sawces, ſo neceſſary to be known by all 


thabpretend to Cookery), -Y 


os _ I | 4 ; 
, , 4 : k %. 
- o . =". o 
\ # ” 
1 * of 4 
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© 5 CHAP. xyl. 
- DireBtjon: to know what is in Seaſon throng 
the Twelve Months 'of the Year ; _ 


.. ought t0 be ſerved up as the fir and 
caſey GC. 4 PP L 


KG - Parth. 
Eate-Tongues and Ugdder. 25 

Chickens. 37” Adiſh of ſtey 
ner: \with- Anchovey-ſawce. - 4. AT 
young Rabbits. - 5. A gyand Sallad. 

- Second Conrſe. 

. > + A diſh of Soles%br Smelts2; a6 
| Marichte-Flounders, 3. APye TA , 
FEA if to be gotten. 5.AV 


3s ;. Green-GAiſe 6. ano and Bacon. 
b ReatedHeanh of Veniſon 3. & Lumb# 


| 4- . Rabbits. 5. Tarts. 
; ,; 7 ;ent Congo. 
-Lam-.--' 27 A cold Neats-Tongu 


fon, Lobſters and Prawns. 


Way. 


- 


BY 
"> Boiled Chickens. © 2; Roaſt "Y | 


- Roaſt Capons. 4. Roaſt Rabbits. 
» Second Courſe. 
- hs Artichoke-Pye juſt out of the Ove; 


\ 


34” 9% $4 1 ak <> A 

} T30 thats” * Co Th bu S. 
þ tph: iz-ham. -; Tarts. S : 
mon, Lobſters. F- A diſhof « 4 

cope A 

June. 
k Boiled Neats-Tongues, or a Leg of: 
tton and Colliflowers, 2. Steak-Pye. 3 

3s heulder of Mutton.: 4. A Fg Urs” 


Second Conrſe. 
Swect-bread Pye: 2. A Capon rOa-. 
_ 3. A Goosberry-Tart. #. Strawber=- 
ad Cream, orStrawberties,with Roſcwar- 
. te-wine and Sugar. 


© Fel . «1. : 
|  etphaia hee and Pigeons. 2: A. 
"of Veal 3. AF on. Paſty. 4. A Capo. 
d-Conrſv.. F. 
| Green- or French-ttans: 2 A Cod»; *. 
Tart. 3--Artichokes,. or an Artichoke® - - + 
4.Roaſted Chickens with Summer:-Samce: 


4 pran il'd fayory Meatg, AHaunch 
bo. 4- A fat Pig well roaſted,-wit 


'F WCC. 
"4 Second Courſe. 


FE. Marinate-Smelts 2. A pigeon-Pye, TY 
rof roaſted Chickens. 4. A Pippit-Tart. 


l þ Yo —— Seer 


XY 


> . 
"EE 
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September. 'ITc 
Zoilel Hens and white Broth. 2. Neale 
- Ning and Udders roaſted* 73. A Pon 
"Fed Gooſe. 4. Aroaſted Turky. 
ow, Secogd Conrſe. 1. 
1. Potato-Pye. 2. Roaſted Patridged þ © 
A diſh of Karks.. 4. A CUB Ceca and eh 
 Fonable Froit. 
s Deober.. _ 
1. AFilletof Veal. 2. Two roaſted Brat 
, Vee 3: AgrandBallad, 4. A roalted Go 
- Second Contſe.,” + 4 
Is Pheaſants, Pigeons and Pobts.. 2:, 
*- of Quails and ſmall Birds! .3. A Wat 
"Mb 3h 4: Tarts and Cuſtards.. . 


phat 1s in 
* 


* 


November. 

* L A Shoulder of Mutton ſtuffed nithd 
WES AL oin of Veal. 3A petag 
of A Veniſon-Paſty. 

IRE Wo Seed Coarſe, 


dethn ithe other not. 4 . A Colls 

3 Abowced Mullet and 2a 

Gel; : ad Tarts of Fruits in ſeaſon. 1 
IJ : 2: Stved Broth of Mutton and MarroWg 
"bones. 2: bs-head and White-broth. 3 
8 4 A roalted Hine of Beef. 4. Minced Pyes. } 


] a X 


% "_., 
3 © s » + _ 
> | Yy is $x: a 2 >, SE 
F F/ - - #j e " - = %. , _ 


| orkey ſtuck with Cloves, roaſted. 6. 
4 roaſted Capons, the one LE the. 2: 
x not, ; 
Second Conrſe. 
L.A young Kid or Lamb roaſted whole.2. A” 
b of Patridges. 3. Polonian Sauſages, and a 
hof Anchoveys,garniſhed with Muſhroons. +: 
ſ dof Caveer and Pickled Oyſters. 5. A 
7e. 6. Adiſh of Woodcocks. 
6 January. 
; A Collar of Brawn and Muſtard. 2. A 
ale of Pulllets boiled with White-broth. 
FRoſted Turky. A Haſhed Shoulder of 
« . 5- TwoGeeſe. 6.A Surloin of Beef. 
>. linced. Pyes. 8. A Loin of Veal. '9. A Ve-- 
On Paſty. 10. AMarrow Pye. 12. A Cou- 
Capons roaſted. 1x2, A Lamb roaſted, 
0s. | Woodcocks, Partridges andffmall vices 
P hed up with ſawce. $, 
& | . * - "Second Courſe. *© 
Wi M. b. & Souſed Pip, 2: A Warden | 
& Neats-Tongue, 4. A MI... A 
ſh of Pickled Oyſters and Muſhroons. 6. A "4 
e of Sturgeon. 7. A Gooſe or T algefyes - 44 
p ON Febuary. 
{7 . A Bacon-chine. 2. A Loin of Vl or __- 
roaſted. 3. Lamb-Pye or 
4+AC ple of Wild: Ducks roaſted. 5. Adiſh 
i Oyſters. 6: A Couple of Rabbirs 


AORTA. . 7, > | Second 5 


4 
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Second Courſe, Wor 
1. A roaſted Lamb. 2. A iſh of Pigeons 
APippin -Tart. 4. Jole of Sturgeon, - 5K 
cold rkey-Pie. Is 
"IM thus having tn all its Material parts r 
F what is molt requiſite, givenſuch Direction... 
# © -an ingenious Cook-Maid,as may qualific half 
>. duly obſerved, for the Service of Pecan 5 
+ Worth; mit ſay likewiſe ſome thin$ 
under Cook aig and Scullery Maid; but t 


being both dependants upon the former, | 

their buſineſs conſiſting in heIÞing the Qs 

Maid, the greateſt matter beſide is t6-h 

” themſclves and theKitchin-Materials neat 
- "clean, And 01 take my leave of Bong 


| Proceed to the: Dairy-Maid. 4 


WE Kc wa y: vil 
wy Accompliſhed Dairy - Maia, or Direftiogth 
&” md l manner of Funke andpeſer my > 
: "wherein Ailh, Cream, OC. 1354 an Joy 
-Y the Modiſh and Experienced way Plain, e | 
gp _celexoradiy wcefay; © 1: WM 
| He "Mats place and office, the $. K 
 / "not ſo al, is little coy P 
2 tatelein Cook-Maid in making varie 

3. which, her chief 


neat and _—_ and to keepall ſo , 
BI eving he Kine are - 


- 


p The Aceo WH, - 1 4 Or, ; 14? 
"Wand that Butter and Cheeſe are made of 
Soper Milks, and in A een Seaſon : 
"S make which, few that undertake that bu- 
1-Seſs being _ | ſhall proceed to give 
Mrutions for the making of Junkets, the 
t curious part-of her Ofhce, and for which 
ſons of Qy?!ity peculiarly retain ſuch Ser- ' 
"Mts. «But 'to proceed. 
EI 7 o make freſh Cheeſe of Cream, 
ke a Pottle of new Milk warm from the 
I, Almonds blanched half a pound : beat 
n ſmall ; add a pint of Cream, a quarter 
"MW plint of Roſe-water, half a pound of Sy- 
- half an ounce of beaten Cinnamon and 
er; ofen add Runnet; pets ob gu 
[it _ in aMopld, and ſerve it vp 
Sadiſh o-Cream. * 
FC and Coadlins, how to or dey in the beſt 


/ manner, 
$Stald your Codlins, w_ ne chookion; ga Fd 
the Core ; mix the pulp with Su t 
le-water ; add aquarter of a ins of Cans- 
*F and a pct of Cream, and ferve it up. 
"Y o make an Excellent Funkgt. ® 
Take Goats or Ewes Milk, put them oyer a 
Band when they are alittle warmythen add * 
Wanet, and let it cool; then ſtrow onit Cina- - 
amand Sugar,over that caſt Cream,and ſtrew 
gr uponthe Cream, with Roſc-water, 


» 


” 8 


—— %%@« 


of _—_— 


To | 


; os make «W biof'd Slab.” . - 
Taks A pint of Cream, fix ſpoonfuly 1 
F © Sack, the Whites of two Eggs, two ou 
> .. of fineSazar, and wich Birch-twigs, beyfji* 
f tillitfroth wells ſcum ic and Put it into 
s ; Syllabub-pot. = .. _—_ 
þ To make Crean of Codlins, 
-  Scald them and peel off the $kin, ſera] T” 
pulp from the Core, and ſtrain the p -i1 ; 
ed with Sugar and Roſe-water, chrom I 
courſe Linnen Cloth --lay your Codlin Nl 
--. the middleof a diſh, and taw Cream round 
SY Dauy more Sugar and Roſe-water. F 
| | To make 4a CrtaiheT art,, 4 1 
Take Manchet, chip it and grateit ;; 
it with good Cream and ſweet Butter ; t: 
dozen yolks of Eggs, beat them we 
{ Cream;adding four ounces of Sugar: boilf 
#-  - altogether-till they come to a thickneſs; mi 
t = wo leaves of Paſte as thin as can'be ra 
#_ - but very ſhallow : put the Materials be 
. menggoned into it, and cover it with the 
; then bake it, ſtrew SPgar on it, and fee 


"It vÞp- 
= _* *©To make Curran-Crean. 
go fed Carrans in ne Gan f : 

em through a Sieve; SUSAT 2 00” 
mon, and-ſo ſerve it up : And fo you'mayi® 
/ Raiberries or Strawberries. 1 


*. ad 
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I”. To make Cream of Epgs. - 
& Take a quact of Cream ; and when 1t is 


ot, beat into it the Whites of, five' Eggs, - 
nd let it boil, adding two Spoggtuls of 
oſe-water : being enofgh, let it eool, and 
30d a little Salt, and ſcrape on ir fine Sugar. 
To makg Curd Cakes. | 

i Take a pint of Curds, four Eggs, leaving 
ano of the Whites ; add Sugar and grated 
uemeg,with a little Flower: mix them well, 
Id drop them like Fritters into a Frying-pan, » 
wich Batter is not. 

h. 4 To make freſh Cheeſe, . 

"F. Take a race'of Cinnamon, ſcald it in new ® | 
ZMUk or Cream; and taking it off, ſweeten it 
ith Sugar ; then take a Spoonful of -Runnet 

== two quarts of . Milk ; cover it cloſe, and 

RT it ſtand till the Cheeſe comes : ſtrew then 
pon it Sugar and Cinnamon, and ferye it up 
th Sippits dipped in Canary or Whitewine. 
PR ON To - make Gooberry«Cream, | 
7& Let ru Goosberries be boiled ; or for 
ant of green ones, your Preſerved ones will 

IJ : and when youBCream is boiled up, put 
Althem: in, adding ſmall Cinnamon, Mace. and 
2 Nutmeg ; then boil them in the Cream, and 4 
rain all throvgh a cloth, and ſerve it: uþ - 
uh Sugar and Roſe-water. * #,. of 


" LOG Fw Tp 


"Fo + 4 Pye Fool. 
Heat two-quarts of Cream z when it is} 

ed, add the yo of twelve Eggs, having 

cpa ie .in three or four Spoonfuls 0 

I 0g them into the pot 3 [1'f # 

as to Prevent berghag'? when taying boi b 

ed a pretty while, take them off, = let 

-Xhem cool, 7 deg two or three Spoonf c 
' Sack faſten Sippits to the Diſh with SyripÞ* 

f Rasberries.: ſweeten your Cream, por 
in, and ſerve it up. 

» To make Clonted Cream. , h 
Set new Milk on-the fire twelve hou 
vittiout ſuffering it to boil ; add Sugar wlll; 

agmon, with a third part of Cream, "| 


| ſerve it Ly * : 
W make 4 Gootberry-Fool. 3 
Pick your Goosberries not ripe, boil tha 
in clean water to a pulp; take fix yolks" 
Eggs, 2 quart of new ilk, Roſe-water all 
* Sugar ; put the latter in when the formers 

.well boiled, and foffering them to boil? 


F when it is cold. 


EC 


while, ſerve the whole up in a large Ul | 
To make « Tenſe. i 


- Take fix Epgs, .but the Whites only 
. HTC oben nin Cream, Badg oF __ 
AV neat- 10JetsS, Pinage »IIECO 
= Scrawberry- _ of cach a handful, 


+ 


d 


SIEFE F =) TA7, . 


+ fe Waltnut-tree-t Is; adding Creauras 
» * | n beat them : ſtrq out the Juyce, and add 
| [tothe Eggs, 4 more Cream; as glſo 
Crombs of Brotva, ,Cinnamon,Nutmeg.Salt 
Cl io Butter,the latter being put ingo the Fry-* 
> pan ; adding, laſtly, the Juyce of Tanſey 
_ le ÞpdSogar: fry them hike a Pan-cake,very thin, 
adfervei it UP with Roſe-water and Sugar, 
Sy "| 0 make Snow-Cream. | 
ry "Take the Gleer of half a dozen Eggs and- 
I Roſe-water, beat them with Feathers till they 
+ become like Snow; lay it on heaps, and 
An, Cream that has been' boiled and cooled, with 
| nl raped Loaf-Sugar : heat it again, and ſerye” 
» Wiitup as foon as it comes.to be cold a cond 
time, upon Roſeniary or Bay-branches to 
-—Fihicken ; that it may ſtick the better, add 
bw, {owe grated Bread. 
n : To Wnaks 4 pleaſant Syllabub. | 
l, {Take two quarts of Milk come newly from 
= e Cow, half a pint of Verjoyce being 'ad> . 
Di *I&d, take off the Curd, and put to it more a 
WE vine and a half of Cream : beat them toges | 
I ier with Sack andSugar, and put them i ings 
aj”: Jour Syllabub-pot for your uſe. - | 
y Kh by. aCream, caled Quince-Cream. 
tour or five ripe Qainces, and parg. 
them from the Core 1n thin ſlices 3 
Ices iN A pint - {weet Cream, with 
- « 


& 


; 


* 


£ {root of whole Cioprr when it is boiled ta 
a pulp, ſtrain it ; and adding Sugar, ſerrels 


| PE -To makg the beſt Jumbails.. 

-Take a handful or two of Wheat-flower, 
K+ a ponnd of - white Sugar ; mix them ell, 
adding the Whitcs of two Eggs, and a pound 
T of blanched Almonds well beaten, with talf 
& « pound of ſweet Butter, and a ſpoonful or 


'xwo of Roſe-water : to theſe add more, half Þ 


$ 3 pint of Cream; mould it till it become 4 


-Paſte; rowl it into what ſhape you pleaſe, 


znddry i it while, then gently Bake it: Ofthi 
\'# Foantity you may make twenty or more.  - 
\'s How t0 make an eAngellet. | 
Takea pint of Cream, and ouble the quaty 


"rity of Milk, putting to them a ſinallquamity 


{#- of Runnet z- and when it thickens, take it vp 
4 with a Spoon, and put it into a Fat, there L. 
oF it continue till it is very Riff, then'ſalc it} 
F - when it is fo, let it dry, and at. the wy 
: - three months eat it. 
| To make Sage-Cream. y- 
Take a quart of Cream, boil it well, then 
'# add a quarter ofapint of theJuyce of red 
# half as much Roſe-water, and aquarter © [4 
3 pound of Sygar,and itwill bean excellent if 


: f- And thus you may uſe it with any ſweepH 
*F which will render it pleaſant and hefthbiur'F 


% 
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4 Meſſeline, or Mixture of rare and cxrious 
_. Receipts, Things and Matters ;, Added'ls a 
- Appendix #0 rhis Impreſſion, far the better en- 
" conragement of the Buyer, not any of thenrbe- 
* ing tobe found amongſt the Cong of the 
{ Furſt Edition of this _ Book, 


- Moſt Approved Phyſical Receipts. 


W | 


”— 


ft "Rl Balm for the Epileſie, Vertigo, Pa. 
fe, Cramp, aud P ain mn the Backs and altcold 


 Afliftions of the Nerves and Jaws. 


w : Ake of the Red ſort of: Old Tile-ſtone, 
; To. ſmall pieces ; Calcine or burn them, 
quench them in the pureſt, Olive-oyt, 
"after which beat them into fine - Powder, 
put that Powder, ſprinkled with a lit- 
| Muſcadel, into a Cucurbiteof Glaſs, Li 
o| ts the Joyats well together ; and .it be- 
ng in that manner ſet over a gentle fire, 
[yyenrl will ariſe : which bei Taken. 4: 
» and uſed by the anointing 'affli&t 
-or ſnuffing up the Noſtrils, will e: 
» Pains premiſed, 


(G'3 
* 


P 


©50 Rare and Corious Rereiprs, &e; 


S&- 
nto-enfe8 | 

Wow _ 7, Cont agioms Diſeaſe gthſperſe Cold. 
Take of the 


b» tral a dram, and two 
” uples of beaten Peel ; add-to theſe half 
Elecampane-roots z and twodrams 


ruſed into Powder : put them in-' | 
_ —_— G Ii 
=. of Red-wine, and let them fim-\ || 3 
's gentle fire till they are well incor-.. 
garatce,, and then make them,jnto an Ele. 
Ty, keeping it as cloſe as may be from the- 
Aur, and take, 28 Occaſion requires it, | 
eq it, abont 
%c quantity of a Hazel-nut,'andaftes it fome 
Warm Broth or warm Poſſet-drink ; keeping 
your ſelves cloſefor an hour or two after, 


| 
| 
: 
I 
f 
( 
[: 


» © 


ne,or Medicinable Drink. again 
u, Meaſies, Small- Pox, $99: * 


d Maſllaga a quirt, add 
Wine ; Then take of 
Red- Sage, Maider-hair, 


af wm. to - 6 ot ihe ee ab Wn ras 


= 
- 
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G& | Rare «1d Curious Receipts, &e. 154 
and the Leaves of Germand, each an ounce. ; 
\ #- | bruiſe them and boil them gently in the Wine," 
" þ tilta thicd part be cogſumed, then add Pep- 
fy per, Ginger and Nutmeg, of each three drams 
0d. | well beaten »and of Venice-Treatle an ounce :: 
Laſtly put in a quarter of a pint of Saffron 
- 8 mad Angelica-waters, and Morning and Even-- 
ing take a Spoonful to your great advantage; 
for thereby you will be eaſed of the oppreſſi- | 
on that Natufe Jabours under, and be enabled 
to conquer the Diſcaſe. | L 
-Rare Curioſitics, not before made Publick:., 


Marmalade: of Pruins, Raiſins,. Currans, &C. 
- how to make it of an. Amber Colour, "capable of -\ſ 
keeping a Tear. » | 

” | APAke your Fruit, and - ſteep them. in a 8 
2 proportionable quantity of Water, till 

'by being over a gentle fire they become ſoft 

and pulpy; then ſtone the Pruins or Raiffns, 
and put them into as much Canary as will 
Wetthem z aſter that preſs out the pulp, and. 
boil it up with ſome ſlices of Quinces ;” then 
| Rrain it again, and put to each potind half- 
- ob of Sugar, and half a pound of cla-" 
- rined brown Sugar-candy in Powder; and 
ſoÞutting the pulp, well mixed with the ad- 
4 Mon, and ſprinkled with Roſe-water, into a 
x G. 4, glazed- 


_ — 


- glazed-pot: dry it's little in an Ovens 
- * Stove, and keep it for your uſe. we: 
” ef Perfume wherewith to Perfume any Com: 


0152 Rove and Coriou Receipts, he Pp 


| | fettions, &C. ; 
© Take of Myrrh a Scruple, Musk the lik 
quantity, Oyl of Nutrheg the like : infuſe 
them in Roſe-water, and with it ſprinkle your 
Banqueting-preparatives, and the ſcent wil 
- be as pleaſant as'rthe taſte. . - - > 
. To make 4 Diſh ſeem a pleaſant" Gardkn, or pla 
'. -» fant Hill of Fruits and Flowers, 
- , Take adiſh that is ſomewhat targe, cover 
/It with another of the like bigneſs, and place 
- the nppermoſt-over with Paſte of nds, 
.in-lay*d with red, white, blueagd green Mar- 
- malade or Quiddany, in the figure of Flowers 
and Banks ; then take the Branches of Cans 
"died Flowers, and fix them up-right in order, 
and upon little Buſhes erected and "covered. 
- over widh Paſte, fix your Preſerved'or 
Candied Cherries, Plumbs, Pears, Appl. 
. Goosberries, Currans, and the like, each in F- 
"his proper place - and for Leayes, you may 
uſe coloured-Paſte, Wax, Parchment or Horn 
and this, eſpecially in Winter, will app 
zot only gloriouſly ſtrange, but even 1 
If it be well ordered, admiration in the Be-" 
holders. . 3 4 


Þ 
: : 
. 
» y 
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Rare Y, Curious Receipts, &e. 1 82. 
rea tr; The Approved way to keep Gootberries, Cherries, | 
© Chrrans, Cornelian-Berries, Plumbs, pm 
irs andthe like,all the Tear, int 


Cow. 
ubſtance, colour, and proper taſte, in order 10 : 
e like} 4 Tarts, or the like, at any time of the 
infaſe Þ Ter, as if it were at rhe proper ſoaſon, : 
Jour #'® Take Stone- bottles, glazed withinand with-- 
t wil But; boil. them well. in fair water, then =] 
them i inthe Sun; after which, havin po | 
pls ted'your Fruit ſomewhat beforet heyfire ripe 
take them free from Leaves, and _—_ but md | 
: ferent Stalks, and put them whole without \| 
bruiſing into the Bottles : then take fair : 
| rater, and boil it till no more ſcum will ap-' 
ar; after that ler it ſettle, and ſo drayrat / 
; Fadding to each quart, a quarter of a pe ot 
; white Sugar-candy in Powder, and RY bl 
WP again with . quarter; of a pound of Loaf. WM 
r,till no more ſcum will appear ; then the 
iquic part being cool, fill up the: Bottles ;; 
alter which ſtop them: with Toung Corks z 
\E pieces of thin and pliable Lead, "i 


them over the; Corks, and wyre. it: 


under | the bearing or-riſing of the W 
Necks, -and fer them in a cloſe Vaule, and. iW 
yon open them, the Froic will be freſh ' 
and ound." Some there are 'that hold this 
F-may be done without any Liquor ; but this Þ 
(/ Crag the beſt and ſureſt way to prefecve | 


G 5, 
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154 Rave and Cirions Receipts, Ke. * 7 
them either from ſhriveling up for want of i 
"moiſture, or becoming muſty. #; 

To maks Fray ſe appear like Raſhers of Bacon, "Wit 

= Take of fine Flower half a peck, mingle I 
one half by its ſclf-with Water and Butter, 
and to the other add Milk wherein Furnſole 
"has been ſteeped, with a little of the Powder 
of Lake ; and having cutthem ont intolices, 
fix a flice of the one to a flice of the other at: By? 
your diſcretion ; and when they - are fryed 
gently, or rather baked, they will deccive the 
moſt curious as to the fight of them. 
Curioſities, rare and new, for the Beautifying 
- and Adorning the Female Sex, with other: 
. Matters of moment. 


| Ty miukg a young Face exceeding Beantifm, and. £ | 
FF an 014 Fare very Tollerable. a 
Ake of Benjamine two handfuls, Scabe- | 
1 
1 
1 
[ 
, 


ry, of each a handful : waſh 'and pick the 
clean,: then fteepthem a day and,a'njght in 
;/White-wine,fprinkling them afterwards with 
Powder of Myrrhz and fo ' them into. + 
cold Still, a" 1 the Water fo drawn off wil 
exceed any Waſh in uſe, and uot at all-pre+ 
zudice the party when {i leayes it 


(0%; 
d, 


A. ous the like quantity, the Roots of 
Comfry a handful, Penny-royal and Roſemas 
A 


- 


* x 


1 
4.4 
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of fe which are Chymically prepared do, by 
- Eradering thoſe old and. withered even in the 
 Sxmme of their youth, who accuſtome them- 

gives thereto. | 

df ſweet Waſh to cauſe the-Body to caſt a fra+ 

” grant ſcent, when waſhed therewith, 

"Take Hyſop: a handful, Baym the like 
ntity, Garden-Musk, and the Bloom of- 
each-tree, of cach half a handful: in+ 
'them,” with the Powder, into Fraankin» 

, and a ſmall quantity of the Oyl of: 
enard, in running-water, over a gentle: 
and ſo with the liquid part waſh ap bathe. . 
Body, and it will over and above createn 
and pleaſant Colour. - 
© MExcellent Oyntment to Beautifie the Hands. 
3 and Face, and take away any Deformny © n# 
an "wer before Publiſhed. air 
.-- Take of the Oyl of Myrrch half-an ounce; 
e- | tnoounces of the Marrow of Hogs or Calyes- 
+ f Jeet, an ounce of the Water. of Tartar, and. 
© Wt an ounce of the Oyl of Spikenard: mix, 
mn” 5 Tem well over a:gentle fire, and aMay their... 
a { heat with-two ounces of the Oyl of ſreet- 'Þ 
& 7 Almonds: and being cool, anotnt the Face or:- 
- | Hands therewith, and. it will not oply take. 
3 may any Spots, .Morthew, or the like, but: 
4 £ Ceate a lovely Colour, and render. a plea»: 
4 Ws or tewpting ſoltneſs. 
XY $103: 
» 
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Sack Pow'r, you Beauties, 1 thought fir ogim, { 


To make arongh Skin ſmooth, and Wrink u 

dpi. wad 

_ Take of the Oyl of Swallows an ounce, thi 

like quantity of that of the Mandrake; hl 
an ounce of the Oyl of Pomgranet, and alf\ 
-* apint of Ewes Milk - incorporate them wat 
- _ moderate thickneſs over a-gentle fire, md 
- "then add aquarter of a pint of the CreamefÞi® 

Almonds, and with it upple and anointtheÞ* 

Tough part; and in ſo often doing; you" 


find it reſtored ; asalſo the wrinkles -and wh i 
wher*dnefs to be fill'd up and plump'd. - $« 
Ke | \ 
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Rare and'new Experiments relating to Lem-l/ 
. dring, &c. never before Publiſhed. F 


' To reſtore Linnen that is ſcorched by hanging, q 
or being t00 near the fire, GC; | 


| Ake half a pint of Vinegar, two ounces 

_& of Fulling-Earth; an ounce of Hen 
'Dung, half an ounce of Cake-ſoap, aud. the | + 
Juyce of two Onions : boil them to a thick} 
neſs, and ſpread the ſubſtance Plaiſter-wiſt | 
- upon the ſcorched place, and it will (if theF* 
Fcorchlng be' not quite through, ſo wk * | 


1 


* © 
4 4 
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re: Is are not diſſolyed) recover the ſcorch, 


cn [* 
' 


i: nd render it, after a Waſhing or two, as. 


ai i i make Cloths that have been abuſed in Waſhing, 
" Þ Telow, or Midewed, by lying in damp places, 
c 1. white and fair. 


L, 


diff Water of Plantane the hke quantity, andof 


»y 
TY 


n4:&the Juyce of Burdock-roots two ounces : 
, wdſ{rape into them half a pound of Caftle-ſoap, 
im offend a quarter of a pound of the beſt Fulling- 
tte (Earth, with a like quantity of Chalk : infuſe 
'"SlFthem 1n hot water, and ler the Cloaths foak in 
1m { it over a gentle fire; and for waſhing them 


qut.in other water, five or ſix hoursafter you N 


\- | will find them exceeding white. 
— when _ they are faded. 

© Take of the Water of Vervine a quart, 

ring, | alfa pint ofthe Water that diſtils from the 

Vine, a bandful of the Roots of Primroſes, 

+ | andas many Roſemary-flowers; add totheſe 

* quart of new- Milk; boil them together 

IE with the further addition of two ounces < 

the | \Allom Powder, and ſteep the things therein a 

ck- | Woe and a day, by which means they will jn 

p Waſhing nor only prove much whiter,but con- 


4 "trat_themſelves, grow ſtiff, and continue's * 


the 2. or luſtre, for a time, as if they were ney. 
4 ory Theſe 


SS - 
* 
. —EW " : 
* 4 - 
4Ds - " 
4 _ Po 
wo % . 
L 
7 . 


; bal Take of the Oyl of Orpine two ounces, the 


To recover Lawn, Tiffany, Muſling or Lace, | 
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. ' * Theſe things being exaQtly performed; 7 " 
; "thoſe for whoſe ſake they were written, will 
* no doubt, turn to their credit and advantage,” he 


CH AP. XvIIL 


The Tudicious Midwives Advice, or Diveltion WG; 
relating to the Delivery of Women in caſe of 
Naturalor Unnataral Births; dead Children, 1 
&c. Alſo how they ought to be uſedbefare al ;\ 
after Delivery : With Excellent Receipts and Wye 


Applications in divers caſes ; and for Curing Bt 
Diftempers incident to the Sex, Nc. ®. 


| 'A S this Undertaking ought to be performs. 


| ed with modeſty and caution, ſo Lihall Fr: 
obſerve both z and though it may ſeem biel! 
to ſome, yet it cannot but be neceſſary an& 
uſeful : Wherefore L have placed it as an Ap" 
- pendix to this neceſſary Book, and in all, cole 
| ſalted the Opinion of the Learned. = 
_. As for a Midwife , ſhe out ito be welt 
qualified, knowing and-expett before fiery 
ufidertakes ſo great a Charge, not. too halty,'J4 
Qor too ſlow int ormance of her Office, 
- andever have the fear of God before her eyes, [| 
- as the Egyptian Midwives had, when they re Ju 
fuſed to deſtroy the Hebrew Male-chul | 
- as regarding their Oaths on Earth, which-ths FÞ 
- goidoubt, bound in Heaven. But not longer? yu 


” 

x 

ve 4, 

{IE \. + 
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d by Sicologue, I ſhall poceed to the materialmats 
WSand firſt, what ought to be obſerved upon 
8 Selviog down of a Woman in Child- bed. 
— her Travail be hard ang tedious, to en» 
- Wea her ſpirits, and keep herin heart, give 
. "Kr Cordial Effence, Syrups or Cordial Wa» 
Ss, fuch as are ſuitable on fuch occaſiqns : 
may alſo take Chicken-broth, ſeconded 
$12 Poach'd Egg, or ſuch like matter ; not 
exceſs, but- moderately. As for the Po- * 
<**" Fires in caſe of Delivery, few are ignorant 
*F them ; therefore, to avoid obſcenity I 
| wave them, andjproceed t& what is more 
eſſary and material, | | 
Uh caſe of Delivery, the Midwife muſt with 
rief-W{ence expeCtthe aſliſtance of Nature, which 
nd&Jthat occaſion wonderfully operates, and 
ant abruptly break the Membrane, leſt the 
oll- Je of one or the other be endangered, unleſs 
, "peat neceſlity require it, but rather ſuffer 
el Je Child's head to do it 5 and when that #8 
he- game, and the pangs come gently, draw forth 
bs Birth, if it be the right way forward; if 
06, J10t; means mult be ufed to turn it, as the 
w, mation of the Woman, and the diligenceof 
e Iile Midwife. Walking up and down the 
18m, in this caſe, if the Womaor beable,/is 
6. {at all amiſs, nor'ſudden turning her. ſelf, 


#-{ Wereby ſhe may redace the Infant to a right 
| poltyge, 


« 


+. 
4 


' 160 The Fudiciovs Midwives Advice, VT 
pacure, and ſo have an eafie Delivery: far N 
: en in the Womb lying croſs-ways:arfſten! 
© prawling, not-only occaſion danger to iyt 
+ - Woman, and hard Labour, but ſomerimes, by Jana 
+ Treaſon of an utskilful Midwife, Death to theſng 
one or the other, the Natural Birth being withi 
the head foremoſt;. and when a Child is ſo that 
taken forth; commonly. with the face down-theſ 
ward, lay it upon its back for the adyantage [uni 
+ of reſpiration, and then with an Inſtrament Þ*\ 
. - very ſharp, let the Midwife cut the Navel» Juatr 
- Rring about four Inches from the faſtning, ty: ſi 
ing that that rgmains with a piece of filk ſtring; {the 
cover then the Child's head and ſtomach, not Iihei 
ſuffering any thing to preſs the face. --; Init 
- The Child being thus ordered,” let the Ihe 
Midwife.commit it to the Nurſe, or the Wo Te: 
" man that aſliſts, and take care of the WosJh 
- man in bed, in taking from her the. Secons Yine 
dine or After-bicth with care and Fane 1 
which is eaſicft done, they being contrated jbe 
Membranes, by : catily moying till Naturee& jm 
" fe thereſt; and if there appear a difficulty: jc 
- - therein, many are of the opinion thar ihe 
* Womans holding Salt in her hand faft graſp- [We 
-.ed, it is much available in facilitating the M 
© buſineſs. Breathing hard; or rather ſtraining*JUl: 
- - When the Þreath-is held, is another expedi- paul 
.,  ent;zerbyRraining to Vomit ; all being helps:JUrt 
* | (0. * 
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Nature, But if theſe proye ineffeCtual, the 
nt of Afa- Ptrida is an Tepethent, ofdrink- 

ip the Juyce of Elder, eſpecially if the Wo# 
man be troubled with the Wind-Cholick, cha- 
p the Belly is not the leaſt expedient to 
| b ard the matter, for thereby the Wind 
at obſtruQs is diſperſed vr - expelled : If _ 
"7 fail, the Midwife, by her diſcretion, 
a gently 'draw them forth. | 
any Births there are that are called Un- | 
tural, becauſe they by accident, or the evil. 
tation of the Womb come not forward 
[6 Eight way, ſome lying croſs, others with _ 
Feet downwarg, athers ſprawling ; ſome 


with their necks bowing, and others: y 
ir Arms ſtretched out, ſo that they create - 
Feat pain and troublg.: Therefore of theſe 
all ſpeak and give _Inſtruftions to'thoſe of -- 
te profeſſſon that/herein are ignorant... 
In many of theſe caſes 552 Breat caution muſt 


ET HEN MR a ——— > 


| > uſed to turn the Child, not only by the 
| n of the Woman, but by Fomentations, 
occaſion require, and by the hand of 

& jive Midwife, either to turn the Child in the 
= {Womb the right way, or to contraCt the 
Wemavet: that it may be brought forth, by 
Af lating the "Womb, and thereby making 
7a hicient way. to do it, removing what ob- 
©eirots the pallage; and havi oh nor 
oy 


l me \ 


162 The Tudicionus Midwives Advice, WI! 
brought. the Infant into a conyeniens poſlight#ed 
, If it maybe; tenderly move it, the hand eine 1 
"before that attempt anointed with PomatungIS"t 
the weakeſt, or what is more convenient53 
freſh Butter.; letting forth the Waters, W051 
they are not come down ; and whether 
. lye croſs or ſprawling, feel for the feet ; andſMur 
having gotten them, by degrees draw the! 
Infant gently forth, encouraging the WomaiMdd 
to ſtrainand giving her leaye between while" 
- to breath; and that in ſuch a caſe che hold 
- Imaynot fail, a LinnenCloth about the Thigh{& 
of the Child will not' be amiſs ; and after theſe: 
Birth, 4oas in caſe of a Natural Birth. - ca 
_ Afa%GeadChiid be in the Womb, and Nah 
#7 .ture bedeficient, as in thatcaſe moftly it ni# 
- -, Art muſt be uſed, and the Child, if i cath 
.. Not be otherwiſe, muſt be'drawg forth mill 
- anInftrument hooked and faſtned in the Scullf* 
by the'Eye-hole. This likewiſe muſt be doneh#* 
-..With caution, and the Woman after it careJ$® 
fully regarded ;encouraging her, and notbe} 
- - Ing diſmayed-at. any croſs accident, but wo, 
- ther recolleCt her ſenſts, that ſhemay be theſk® 
better able to perform her Officez Wit, in thef® 
greateſt Exigencies , \being- molt needfulFF* 
: orange hd caſed * her vortnhs ive l 
—- - ; er-comtort a Toaſt in lpo-RY 
. + or Clinary ; or incaſe, ſhe —us w_ 
2 ; % I F {/ 
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we d with conveniency, the better tp. in-. 


ein ei, let her take the following Drink. 


ut blue Figs ſix or ſeven ; Mugwort, the 


63 of Rue and Fenngreek, 0 each two 


s; Water of Penny-royal and Mother- 


F> ounces : decoCt them til half be 


hf ned; ſtrain them and add of Saffron « 


tins, andthe Trochifes of Myrrh a dram, 
ddram of beaten Cinnamon : ſweeten the 
part,and ſuffer her to drink it hot. * 
elting a while, let her again. try her 
beth, but not put itout to extremi 
ecorhe too feeble ; - and then if ſhe be 
teaſed ofher burthen, it will not be amiſs 


4 take a Suffamation of Oppo , Caſtor, | 
IL; p/n on hes. Y 


and Affa- fetida; of 
ſrowder, and wetted to a ſtiffacſs, Sore 
'ce of. Rue, burnt on a Chafing-diſh of 
s, and the he ſmoak pals throogh the nar- 


wud of a Funnel, ſoas to affeft the Ma-- 


ei only, and ſo wait the good time. 

| W oman beingDelivered, either of a Na- 
+l or Croſs Birth, it will be convenient, if 
be have had hard Iahour, to wrap her in the 
he | of a Sheep, the fleſhy fide being warm 
[Parc her, eſpecially co her ReinsandBel- | 
ef z-or for watit of it, a Coney or Hare's Skin 


of fy flea'd and warm, chafin 
OT of St. 9a Wort ; gy 


| 
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| 64 The Judicious Miawives Advice c 
her Back.and Belly with fine Linnena qu; 
of aYard broad, covering her Flanks witli 
Quilt or little Pillow, applying a warm di 
to her Nipples, but uſe not preſently { 
by any Application to drive back the 
leſt it cauſe anInflammation'by the continullſ 
of theevil humour ; twelve hours at leaſty 
ing allow*d by Phy fitiaos for the circulate 
and ſettlement of the Blood, and whatwW 
caſt upon the Lungs by vehement agitatig 
for in thiis-caſe Nature is wonderfully out! 
AY} | ney nl being a. Vein.nor Arterybei 
- - Whatis ſtretched and moved. —_— 
. About ſix hoprs after Delivery,or leſs,al 
. * Rorative may be made of the yolks © a 
.- *Eggs,aplitof Whetc-wine,a quart of Mil 
"07 Abs. obs's wort andRoſcs,cach anc 


”, 
* 


tane and Roſe-water, .of each tt 


pargiey' mix them well, and dip aclothi 


q | | 

. them folded ; warny it and apply it tou: 
Breaſts;and it will much abate the pangs. 
Toſleep imediarely hong the'Wo 

be inclinable, is not at all convenient ; 
hours afrer Delivery 'give her Caudles ave 
nouriſhigg Liquids, and let rats 1, cc 
+. Is minded: And in caſe of a Natural Bin 
*; .No mc or a; ou ſome more .-tar 
5.4J; Oro nary Indi ian PPEN. 4 Þ 
- But eaſe of Unnatural Births, or extihſ 


bd \ 
; _ Fa 
py 
- 
_ = 


} 


f Carholicwm will not be amiſs. = 


= 


icious Mrawyves Advice. 16+ 
" other things are to be conſidered; As 


erve a wy rate Diet, which muſt CON- * 


_ frſt fv ve days of Panado's, Broths, 
Chickens or Calves-feet , poachell 
French Barly-broth, &c. and as ſhe 
hens, fo let her increaſe h&r- eating, 
eg afflict her, ſhe may, as ſhe ſees 


, drink Wine yr; Syrup of 
I 


or Maiden- hair, and ſuch-like Afrin- 


: And ſo the danger being paſt, Broths 
3r, or Mear it ſelf, will not be amiſs, 

W ſhe may the better recoyer her ſtrength, 
Wcighth day being the ſooneſt to venture 
Item, the Womb then, for the moſt part, 


ing ic ſelf; avoiding, as much.as Mo 
Linthe day time. And if caſe of 


aka or the Ike ObſtruRtion, mhich{ipo fre. p 


tly happen, a Clyſter of mollifying Herbs 


xreſentremoval:and inall fuch caſes,and k 


other, what follows is held -material. -- 


arſh and Field-mallows, Peletory of the ,,/ 
I, Cammomoil and Mclilot-flowers, of = 


ha handful; boil them in Water where- 
c head has been boiled; ftrain-them 
en boiled, and into aquart put an ounce 


* rſe Sup ar, and as much Honey, with 


half of freſh Butter ; andifit 
( os not to the purpoſ, half an Ga. 


& $* 
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It is uſeful for Women to Waſh after D 
very; and how to make-theſe Waſhes, 1 
being Vulgarly known, I ſhall giyedireCtion8F-. 
For the firſt Waſh, Take a handful of Che 
-vil ; which being boiled in a quart of Wanſ© 7 
.. . add aSpoonful of Honey of Roſes, and wall 
” . withiteight days, and thenuſe another, will 
*  Takered Roſes, punt. them in a Linnen bagh** 
- boil them-in half a pint of Water and as myeif 
- White-wine ; ſtrain the liquid part, and uf": 
it. Some require a third, and that may bf" 
made of the DecoCtion of Roſes, and a pinte Þ 


AF WFaTeE: £ Y 4a 
o make Aftringents uſeful on this occah8**© 
fion, . Take the. Seed of Pomgranet, Roachi* 2 
Allom and Galls, of each two ounces ; Rel: 
Roſes, and the Roots of Knot-grals, of catlif®* 
four ounces 3 the Rinds of Pomgranet wh<* 
_ Caſla, of each three ounces; Water-Rolg 
F Myrcrh and Burnet, of each an, ounce; h R 
- ,..aquartern.of White-wine ; and of Smith 
» Water aquarter of. a pint. Take two bag ®. 
£ © -of aquarter long, and balf the breadth z balls** 
chem in Water, withthe Drugs, &6- and 
ply them ſucceſlively, as is convenient. TWP. 
. * make an Excellent Plaiſter, Take Veniat® 
Turpentine, Spermaceti, Roſe and Plantanei* * 
water, of each an ounce and a half, with eight” 
of Becs-wax : bruke and melt ther” 


[5 
4 "4 ” 


{2 


. 
- 


ing an ounce of white-Lead : make a 

ſter ofit, and apply them to the Belly and 

ples, anointing Them firſt with Spermacers 

[ it will remove the Inflammation, and af- 
Md much ſtrength. 


T4 
4+ 
: 


* 


"leanſing before riſing being convenient, 
hall cot omit to give DireCtions, as thus : 
*KTake half a pound of bitter Almonds, 
nch them and bear them into Paſte, with 
wder of Griſe, and_the»yolk of an Egg : 
3M it into bags of Shammey, and dip it into 
"Fd wine,and apply it to the places whencethe 
re-cloth was taken, and waſh it in the Wine 
- herein Oraſte-flowers have lteeped: 
To preveit the cudling of the Milk in the 
Seaſt, Boil the Roots of Althea in Whites 
We- Vinegar, ſtrain the liquid part through 
"Sieve, adding Bcan-flower an ounce, Oyl 
*Maſtick two ounces, Powder of dried Mins 
Rue, of each a dram : make them ints 
SYOyatment, and anoint the Breaſts. 
$10 dry up the Milk, mapy ways are uſed, 
this the beſt, viz. Take new Honey, the 
re of Sparemint and Shepherds-purſe, of 
T7 an qunce, and put half an ounce into 
aicken-broth each morning, 
ETo remove a pain in the Breaſt, Take two. 
| of .Bees-wax, Oyl of* Nutmeg and 
Slpc-oyl, of cach balf an ounce - make them. 
k/ 8 | X into” © 


44 ce 
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{-* into an Oyntment ; ſpread them Plaiſter. 
C-. murpckY, them to the Breaſt. "= 
# *- © Incaſe the Belly ſwell, which after Delind® 
+ Ty often happens, Take Barley and Bali 
* © flower, finely ſifted, of each four ounces; lf 
 _ a pound of Spaniſh Figs; of che Powder 
Brick, two ounces; one ounce of Cyp ws 
nuts : boil them well. in the Water -of{ 
_ Smith's Forge, and pply them as a Ling 
"ment to her Belly. x 
If an Inflammation of the Breaſt happe 
make a Cataptaſm of the Leaves of Melia 
- and Night-ſhade, each a handful, boiled 
.  - Spring-water; adding two ounces of Beat 
-- Hower, of Oyl of ſweet Almonds andC þ 
meal, each an ounce, and make a timelyAp: 
plication. | | 
To cure a Tymour in the Breaſt, wh 
Proceeds from a thick and nnnatural Vapay 


] 


J 
p 


ariſing from the Menſtrual Blood, the Weyl 


wy 


man maſt þe moderate in Diet, drinking Wk 
ter wherein Cinnamon and Anniſceds hay 
| been Concotted; as fikewile the Rind of C 

tron; obſerving evermore to take fuch thing 
as are proper to provoke the Courſes; ast 

Juyce of Celendine, Groundſel, Cammomat 
and Ground-lvy boiled in White-wine : WM 
in often {o doing you will remoye the palm 
and render eaſe to the part. ya 


Wii nal Expetimetita or. the Gallen 
Midwives farther Inſtructions,. not NAE 
ed in the former Edition. 


And firſt of Weakneſs, &Cc. 

happen that the Woman after her Deli- 
Gee: very weak, then, to prevent her ' 
pch ſtriving, the Nurſe, with other help, 
uſt tura her as occaſion requires, leſt the 
bole frame beingont of order, the diſperſed 
mour gather to one place, and create a re- 
pſe, which is very dangerous : notwithſtan- 
p, for a farther Jy of it, ſhe may- 

ik eat the end © days the following * 
YC , VIR. 
Take of theSyrup of Violets half an onnce, * 
like quantity of that of Citrons 3 ad to 

e, two drams of the Powder of R b, 

dan ounce of Treacle water, wi much 
| bor diens diſſolved in it as will lye no 
' byenc z and to all theſe add halfa pint of 
p-water, and let her take an ounce at a 

e, and after i it ſome Broth or warm Poſlet, 
Midwife being ever careful that nothing 

be After-birgh remains, leſt thereby Fits 

LQbſtruions may be occaſioned. 

Fh Woman i in this caſe ought fkewiſe od 
- Pyar ay violent or _— pircheſpecily P | 


170 . ana rare Experiments. SC, 
Ach FF Gat and diſordered, be ſertled,” 
| andin good temper ; for often by a toatime-'7 | 4 
ly fiſing and ſtirring, the cold has opportuni- TI 
-ty to penetrate and ſettle in the open parts of 'F 
-ehe joynts,cauſing numbneſs andpains in limbs, f 1 
and ſometimes by ſuch violent intruſions fer- 
f .ments the Blood to the degree of a Fever. -. 
-  Toprevail againſt which, Takeof the pow. 7 
: der of Elecampane an 'ounce, Conſerve of red 
Roſes two ounces, Pomgranet-ſeeds beaten to "FF 
! Powder att ounce: diſſolve them in white-wine, *| 
| twodrams-or ſoinewhat more at a time, and \Þ f 


; 
| drink the Wine as warm as may be convenient. 
bp 


| New ad rare Experiments in Cookery, not bf 

fore _ Pablick 3 as alſo in Dairy#ng. q 

_ Toroaſt a Salmon whole the Italian way. . 
IF Ake a middle-fiz'd Salmon,draw him,and:.þ& 

ſcrape off the Scales, drying him without WF 

and within with a cloth: Then take fine grated, 1% 

- Bread, grated Nutmeg, the juyce of fiveet Mars 

'" jorum, Currans and Butter, making them up; 

; with new Milk into a Pudding, the, which you! 

muſtthruſt in at his Gils,till che Belly be pret- JF "T1 

ty well ſtuffed ; then with whigg Filliting bindoþ,,* Ta 

him to the Spir ; abd at firſt baſts him with a . 

little Saltand Water, then with Yerjuyce and Titer. 

* Sugar, and laſtly, with Butter and red Wineme-t 
beatengp together.: when being enough,Opel -n pou 
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; þ Belly, flit him in two halves, and lay the.  ? 

ydding one half on-one ſide,and the other on -- 
+ other ſide, and ſerve him with a Garniſh 

if whole Spices and Anchovyey-ſawce. 

Wh roaſt a Turkey, Swan, Heron or Bittron, the 
French Way. | 

Prov your Fowl, put ſweet Herbs, ſhread 

da Linnen bag, with Butter and Spices: 

\ , [that into its Belly, then with hot wate 
APE it till it is in a manner parboiled on the 
Þ it ; after that dry it with a cloth, then baift 

ith Butter and Ginger gill it isroaſted. _ 

"re it up with Butcer, Anchoveys, and 

"ect, Herbs ; py Kare =: the diſh with Le 


F 3. 
#7 
l 
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ce new Milk a gallon, theFlour 

k | londs half a pound, Roſe-water two 

Lime- Joyce alf a pint;theJuyce of St 
a *, ſpices a pint, and a quart © To 
1) two pounds of Sugar ; bea- 
41 a | ind eveing them together till they 

b and'become of a TplexGog colour. - 
vy ; Dutch way to make Orange- Butter. 

if ke new Cream'two Gallons, heat it up to a 
neſs, then add half apint of Orange-flower- 
r, and as much Red-wine ; and ſo being be- 
ie the thickneſs of Batter, it retains both the: 
r and ſcent of an Orange. And.thus have T 
Formec my promile in this kind ; from whence I 
eta HK 2 THE 


TH E 


'$EC OND PART 


OR, 
- Appendix to.the foregoing Work. © 


- Containing Direftions for Beheviowr, a8 tg , 
whatrelates to the Female Sex, on al 
cahons,. Tc. wy WT 


"The Author's Admonition to Parents, orh U 
_ - as havethe Tuition of Children,” & ec, 
- Men all the Tempor al- Ble(ſinss,@ 
jo fx whey wy hy : 
' nd CGoodneſ bas beftowed wpons Map 
kind, Parents, in Dutsful and Obed 
one Children, have the greateſt: Great inded 
3, 10. bave Children, py fo ut was beld 


Fac. or by the Fathers and Wiſe-men of Ol 


: that Barrenneſs was not only Jo 

| den yY but @ eve bangs: 
| eavenly aſure. Sarah's : na:tWwhe 
_ nedinto Yn the thn ms Born. Y el W1r7 
fo impatient, that fe defired Jacob (as not alfa; 
dering they were the immediate Gift of the tion 
PH mehr) give her Children, . or ſhe fhould "i as 
8.42 bi of Sampſon, when the Angel WF Fatt 

ther (wbo had, it ſeems been a long time Bain 

- thas ſhe ſhould Conceive. a Son, greatly rejog for , 
$177 


* 


| Admonition to Phew, cc. 173 
preying before the Lord id. an upright 
t, Ny a | powring out ber Supplications 10 bim, 
rote away the Reproach of her Barrenneſs,bad 
©, rr Zerition anſwered in brings "6 forth Samuel." 
rear as the joy of Elizabeth, the Wife of 
barias,' and Mother of John the Baptiſt, 
aps found ſhe had conceived ; inſomuch that 

tried as in @ Rapture, Thus hath the Lord | 
}} ow me in the days wherein he looked 
ic, 10 take away my Reproach amongſt 
- And one of the chief Bleſſings the Kingly 

bet pronoungeth tathe juſt pright os 
That his Children ſhall be like GlivBran-" 
bs round his Table, If the having Children 
es ſuch joy, how, ought zt to multiply in thi 
barts of Parents, who are appyinred by God to 
eb over them for their good, when through 
uw encouragement and induſtry they ſee them 
moe in ſome me«ſure,to a perfettion,tn the ci 
1 and ratbice of Divine and Moral Virtues, 
une are rendered not only capable of an 
ate, but of gaiuing a good Repute and 
amongſt Men : The conſidera- 
bn of which, doubtleſs, made Solomon deliver 
$4 Maxim, That, A wiſe Son made a glad 
. And in this caſe Children are more 
dz0 their Parents for their Education, than 
r their Bearing them : Nor is it a Duty leſs 
on Parents in the diſcharge of "thei 
H 3 Dity 
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 * Duty towards God, to ſee to their utmoſt, ho 


p, 


» Children be bas intruſted them with, as pledgest 


> 


”, bis kindneſs, brought up in his fear, by 4 ol i 


* -- ſeaſoning them in the way: of Virtue, thanit allo 


/ gining, that upon the recewing 0 


| - Theſe rbings rizhtly. weighed and conſidered, n 


| ; 


, 
. 
! 


{ 


. the Childrens to make grateful returns and acknay 
ledgments for the care and cof they have be Pon 
on them,in nurturing and bringin them #P; m1 T. 
- bib uch Bleſ-— 


ſing, they hear the Almighty Donor ſpeaking 
Pharoah's Daughter did rothe Mother of Mal 


Fake 'this_Child and Norſe it for me, 
unace thoſe Parents, who would be bappy in thy 
Peſterity, to.be more than ordinarily diligent in 
laying a good foundation for Virtue to; build 
upon, their' own good Exaniple being ever-th 
"Cornerſtone of ſuch a Strufture_;, for nothin 
ſooner makes an impreſſion in tender Years, tha 

| Precedents4n Infancy, like Wax, taking and re | 
taining the figure 7 that Seal mhich. firſt 4 
preſs'd it, MNe $3 c rudely defacd by ano 0 | 
or purpoſely deſtroyed. TREO: © 

On this ovcaſion much more may be-Jaid, Wh © 
Parents naturally inclining to do what "mai 
turn to: the. advantage of their Children, F*- 
ſhall in this place preſs 4t no_farther,' but prod 
ceed- to lay down Rules and Direttions for 8 
Carriage and Conduct. of , Young Gentls 


;.- women, Cc, that Climbing by degrees 10th 


\ 
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mit of Internal «Adornment, they mays. 


riſe themfelves 'a laſting Mouument, ſeein 
Virtue ſurvives Time, and ſnakes Hands wit 


r /, ty. 
a '- Yours to ſerve you, 


F. $: 
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CH AP: L 


por to young Gentlewomen, in the firſt 
© place, ty Ponany. ks Duty towards God. . | 


. 
| 
AC. q 
0 YC *z 
« 
+3 4 
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40 be enflamed with the Love- of Sacred i 
things, is undouttedly = Foundation for 
early Virtue to build on, and is frequently w 


Introduttion to whatever We can jultly and 
"truly term Good or Great: Therefore as you 
rſt owe your Duty to God who made' you; 
| ind orfwhom depends your Being atid Well- } 
TI being, not only here, bat hereafter; you mult 
wh "above all things, confider his Glory, and en- 
”deayour as much as in youlies, to render him 
al tribute of Praiſe and Thanksgiving, implo- 
ring the Aſſiſtance of his Dive Grace, to.In- 
Fitro& andenable you to ſupply ROONEY 
© and increaſe-your knowledge, and in ſo, R 
% q niar your Creator in the days of yo - 
Touth. That God, who loves the —_ Sa- 
if - crifice of the Heart, will not be wanting to 
-- over-ſhadow. you with the Wings of his Pro- 
JEW H a4 vidence 
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"videiice, and keep you from falling into. 
*thoſe ſnares Satan lays to intrap.you. '# 
To induce youto Holy deſires, and confirm 

you in the way of Truth, as you increaſe it ; 

ſtrength, As ſoon as you are capable tore L $ | 

well, (which ought to be in the ſixth Year of» Bri 

your Age at fartheſt, for. otherwiſe you' or” 

your Parents will be ſubject to a cenſare bf. 

knowledge) you muſt apply your ſelf ro th n af : 
| reading-of good Books ; and ſtrive, the more” 

leg read, the more to conceive adelight and. 


that growing up,-yqn-may 
Apo Reg via, From my 5 Poke Þ 

" Jored thy Law Ard in ſeriouſly confidxrinſs? 
= You read, -it will be very profitable for” 
you T6 retain in your Memory __ = '* 

{ table Sentences as being repeated, raiſe ig F 

you aholy joy, or more than ordinary deſire. | 
20 meditate and'eniter upon a Contemplation: | ® 
| of thoſe things gp are thereby exprelſled; © 
and theſe muſt be chiefly taken from Holy: I 
Writ : But, above all things, be not remiſs 
in. the duty of Morning and Evening-Prayer ; 

Land that you may be the better prepar for 

E ſuch holy Exerciſe, get by heart, and retain in.” 

+ your Memor ry the Pater-Nofter, or the Loja's 
. Say the , or the ApaftHes Creed, and 
other good Prayers ſuitable to-your capacity. «|. 
Get by heart likewiſe the Churches _ 

| ut. 
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eſpecially the Tem Commandments, that 
p may the better underſtand the Will of 
ar God that madeyou, and the World ; and 
(cautious to offend him in breaking any of 
s Laws by thought, word or deed ; conſi- 
tring that from him, whois the ſearcher of 
Bets, nothingcan be hid ; for to him Dark- | 
if aeds is as Light, and before him all the ſecrets 
6B: our hearts are laid open. Lying, above - 
re Falthings, muſt be abhorred, and the Name 
1 Fo God neyer mentioned, but upon pious and ' 
whul occaſions, (and then too with the'pro- 
 Flundeſt Reverence. )The Company of naugh> 
5 ty Childreo, whoſe words and manners may 

r-#otend or tend to corrupt Youth, though your - 


= 


» 
. i 
a3 


© xar Relations mult notonly be reproved by 
© you, but, growing incorrigible or icreclaim- 
able, ſhunn'd and avoided ; .and as often as 


*Þ ſtands with your convenitncy, eſpecially eve- 
© ry day between the Morning and Evening - 
I Duties of Prayer, read little or more, ſome 
I portion of Scripture, with heed, revefence; 
4 and a comely geſture, as conſideringit is the 
3 Word of God, Written by Holy Men, inſpired. 
"4 for. our Learnivg.. And if it be in private yow 
1 read, where” none. but your ſelf is prefent, 
'1 pauſe and meditate on thoſe . Sacred Truths 
as your Heart is moſt inclinable- 

As for the m—— a Day holy ſcta- 
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\ Part by God, as more peculiarly deſigned for 
| bis Worſhip, though it ought on no day tw 
be omitted. Obſerve to keep” it with the Þ®;,.; 
- greateſt ſtrineſs, beeping not only 'your #**. 
AGionsapd Words, but; if poſlible, your ve- ©: 
ry Thoughts within compaſs ; and ſpend that 
ay, eſpecially in Praiſe and Thankſgiving 
doth in private and publick-Devyotion, witha: 
- firm Faith, and full Reliance on God's mercy | 
and goodnefs, for your proteCtion and-preſer- 
vation in this life, and for his promiſes of a 
berter life ta the World to come. WE 
- When youare at Church, let not your Eyes Þ 
by any means wander, nor your Body move |» 
- inan unſeemly geſture ; bur in all things ſo be» | 
have.your ſelf, that you may be an example: | 
to others. If at any time youare expoſed to. | 
Melancholly or Diſcontent, pray to God to' 
remove it ; if-to Mirth, let it be harmlefs and- 
innocent, avoiding leud ſights, or hearing; 
* Songs that may attend to corruptionand de» | 
uchery 5 but rather follow on this, as well: 
as the former occaſion, St. Fames's direftion: 
ar advice, viz. If any be affiifted, ler him pray : - | | 
if merry, let him ſing Pſalms ch. 5, ver. 13. And. 
'n thus doing you will treaſure up Blefliogs 
to your ſelf; for if. you: carefully performs 
' your duty in, ſerving as you ought, he 
will aot with hold from you any thing-that is 
neceſlary ;. 
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®xeceſſary ; for to thoſe that ſeek firſt the King- 


+, © dom of, Heaven and its Righteoufneſs, all other 
- binge ſoall be adged. | 

"© And thus much may briefly ſuffice to in- 
- | ftruct you how you ought in duty to behave 
. ©. your ſelf rowards your Maker , From which 
« 4 1 ſhall proceed to the next incumbent, which 
$5 your Duty cowards your Parents, GC. 


_ "0 —_— 
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« CHAP. I. 
1 : Inſt ruitions for Toung Gentlewomen in Behaving 
'* "themſelves dutifully towards their Parents. 


> A. SourParents are thoſe from:whom, next. 
| £3. God, we haye our Being, and by whoſe ' 
|, tender care and ſeparable love we are nouri- - 
; ſhed-and preſerved from innumerable dangers 
' and hazards z -therefore ought we to render: 
{| © them ſuitable returns, - as far as we are able, : 
| and more expreſly in a grateful acknowledg-. 
ment. by our duty and obſervance. Therefore 
young Gentlewamen, take notice that you 
| ſhould no ſooner arrive'at moderate years of 
# underſtanding, . but. you ought to underſtand 7 
your Duty towards: your Parents; and'that : 
you may not plead ignorance, I will briefly. 
\ lay down ſach Rules-as may inform you what - 
is neceſſary to be obſerved.:. 8 
- 2 Iathe firſt place, your Reverence, gs | 


* 
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180 Of Behaviour anil Duty to Parents. Wi 
and Obedience, is ftriftly required, not only*% EF 
by the Tyes of Nature, but by God's Holy 
' Word, as fundry places in! Scripture 'mani-. chi 
feſt; nor can their Infirmities in any-wiſe ab. : upd 
Tolve you, or diſpence with your non-perfor: ---flabi 
mance; but inſuch a caſe you ought to double 
your obſervance, that thereby, as much as hott 
-m you lyes, you may hide their weakneſs and | Hance 
&efetts trom the eyes 'of others. - ik 
You muſt obſerve at all times to obey the-- ſt 
| Will of your Parents (if it be in your power, ,. 
and not contrary to _ Crmmngo d) miths " 
out repining,or entring intodiſputey perform- ev: 
ing what yo do with cheerfalnels. ſhewiii ya 
*by your willing mind your ready Obedience, |} 
ard by yourquick diſpatch,demonftrating the 
'Pleaſure you take in the performance, ſhun- + 
-ningall occaſions of giving them any diſquiet, 
pacifying their anger, if it at any time ariſe, 
-with ſubmiſſion either in words or by behavi- 
- our, tempering your Aﬀtions with-a moderate 
' Fwectneſs of diſpoſition and ſilence, for too 
muchO ſentation or Loquacity is diſpleaſing: + 
W hen your Parents grieve, be you ſad; when 
"they rejoyce, be"you pleaſant, as ſympathi- * | 
'zing with them in heavineſs and joy ; yet be 
"not over inquiſitive into the cauſe; but-if you 
are deſirous to know it, wait their leaſure to 
reveal it,”or learn it from fome other _ | 
Hee 'Oor-. 


THF Behaviour 43d Duty ro. Parents, 181 
* {Forget not to pray for your Parents as of- 
' Fen as you-put up your Vows to Heaven, be. 
Mching the Almighty to ſhower his Bleſſings 

- Jipon.them ; which is one great adyance by - 
+ Snbich a Child endeavours to make his Parents 
ſtitution for their care and tenderneſs ;for 

Hothiag without calling God to your aſliſt. 
"ance can in that nature be effeCtua]; the dif - 
= Eerence being otherwiſe ſo vaſt between what ..: 

* Fs been done for you, and what you can do 
R to deſerye it. | 
" Þ Let not the hopes of Riches, no, nor the 
- Ifrerity of your Parents, imprint in your mind 
{ Fadelire of their Death, leſt the Almighty be 
offended, and ſhorten your days. 

- Shun thoſe that ſpeak ill of your Parents, 
and would make them ſeem contemptible in 
Jour eyes: Nor let their Poverty, ſhould you 
be advanced hy any means to Riches or Ho- 
nour, render your Daty and Obedience leſs, 
for they cannot be but the ſame in all conditi- 
ons: If they be poor, you ought to relieve 
| them ; if they areweak of underſtanding, you 
| maſt ailiſt them with your Counſel : If they 
{be injured or oppreſled, endeayour to ſuccour 
| and redreſs them; for no years can exempt you 

from obſerying your Duty to your Parents ; 
| nor ought you to diſpoſe of your ſelf in Mar- 
{ riage, nor otherwiſe, without their allowance 
; and 
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-  andconſent, your Perſon being indiſpenſibh®- 

theirs in a lawful way to diſpoſe of, Andi 
it-was under the Law of Aoſes inrelation: 
- a Virgins Vow ; the which, though ſhe had 

"made, yet if her Father approved it not, iti 

+ was void; gs in Numb. chap. 30, verſ, 5. Bull 

' © if ber Father diſallow ber in the day that be hear-- 
” eth, not any of ber Vows nog (ber [Bonds - wheye- 
with ſhe hath bowind ber Soul ſhall land ;, andrbe 


 -Lor ſhall forgive her, becauſe her Father diſal. 


lawed her. By this we ſee the t Power 
that Parents had over their Children, even to {** 
a degree of caricelling and rendring of "non- Y8**: 
effect the obligation of a Vow, which Powet $3* 
was given by God himſelf, - wo 
_ Certain it- is, that rio poyerty, fault, or F 
uakindneſs of Parents;can diſpenſe with'that F? 
Duty anf Obedience, which, by the Law of -}<* 
God and Nature, Children owe their Parents, } *** 
for the tender care, labour and coſt, beſtow--J* 
+ ed on them : Nay, though Parents ſhould 
' prove unnatural and expoſe them, even in 
their Infancy to a deſperate Fortune -of 
hazard and danger; yet. ſtill thoſe Chil-- 
' dren are bound to performitheir Duty, and © | 
look for their Reward from him who is the | 
Author of all Bleſſings. 


s ; CHAP. 


4 CHAP. IN. | 
fruftions for a young Gentlewoman at the Age + 
on of Six, or upward, how to behave ber ſelf to- 
= wards her Parents, Superiours, Equals; and- 
© Inferiours, and upon: ſundry other occaſion; . 


= 4s Learning, &c. 


N-all your Undertakings; let it-be obſer- 
ved that you.are an Enemy:to Sloth, not: 
nly by your early riſing; but by your aCti-- 
my ; for having neatly dreſſed you, or cau- 
fed ſome other-to do it, lilwing proſtrated 
Jour felf before your Maker, and refreſhed-. 
you With what was appointed, fall upon your 
Kaees before your. Parents, and receiving ' 
, | their Bleſſing, then haſten to School 3. or elfe- 
betake you to ſuch buſineſs as your Parents or 
. | Governeſs ſhall appoint you at Home, doing it 
with chee is, and reſpeCt thoſe that ate 
| oyer you, as well in their abfence, as when . 
preſent z and whetherit be Reading, or any 
curious Work, obſerve that your Face 
Hands-are clean, and that you hapdle no dir- 
| ty or greaſie things z neither preſume to eat 
| defore thoſe who are your Inſtructors, whilſt 
! youre. at your Work or Leſſon, if there be 


+ 


' more under the ſame Tuterage, behave your 
; ſelf kindly towards them z call no unſeemly 
"Names, nor make ynſcaſonable Complaints : 

' _  Defraud 


by 194 _ Super iours aud Equals, &c, * F 
-— Defraud them not, nor take the leaſt matter; 
+ by force that is not your own; be courteoy 
and mild, with a decent and winning Behayis 
. our. If your Miſtreſs or Governeſs be ſharpy 
and ſevere, ſtrive by your diligence toprevyent., 
© CiſpleaſureorcorreCtion; and as you approach WW 
- orreturn from her, make your Reverence,and:; 
the like, to your Parents; make your Obei- i 
{ance in the moſt becoming and obliging mans ht 
ner, to'your Superiours and Equals ; nor for- 
et to be courteous to your Inferiours : Beni 


ture your Tongghrun not rogfaſt, but in Diſ-. ſie 
' Courſe be moderate; Speak with deliberation, Ke! 


and weigh your Words before you utter them; 
and where you are ſeated, obſerve-you conti- ſhſi 
nuetill yon are called thence, or it is timeto 
leave it. In reading upon any occaſion, ule not 
- a Tone, byt read diſtintly, obſerving your 
Stops, fhat-you may the better undrſtand what 
youread.In Writing,bewasethat you blot not; 
your Paper, - but.imitate your Copy incutting,- fubt 
_ Your Letters fair.and even ; Let not your.. fijec 
Work,of any fort, be ſoiled or dirty,and 1 
what things you uſe in good order, and render: 
yourParents anAccount of your improvement. 
When youare to be at Meat, be not out of 
the way, but attend the Grace, and then ta- 
king the place that is-appvinted you: After 
haying done your Reyerence, fee your wr 
| in 
Ho C\.-- 


"= Of Behaviour towards. 5 135 
<@be faſtned about you to ſave your cloaths, 
thankfully take what is given without Cra- 
$3 nor is it ſeemly for you to ſpeak at the 
le, unleſs you are asked a queſtion, or there . 
ome great occaſion. Cut your;Meat hand- _ 


Wei y; and be not over deſirous OfSawce, nor 
© F# another-ſort of Meat, before you have 
+ Wpoſed of what is on-your Plate, - Put not. 
FI your hands to your Mouth at once, nor 
= too greedily: Let not your Mouth or 
"Bugers be greafie no more than _ aa” : 
N you are ſatisfied ake your Plate or Tren-- 
" ger with you; or give it 7 tiſe theewalle”” | 
kd retire, but not-out of the Roomtill Grace 
- kauc, andthe 'Cloth taken awiy; at what 
ne making your Obeiſance, you may depart,' | | 
Wlefs you are defired to ſtay: Nor-mulſt you 
before your Parents, Governeſs or Superi-- 
Wrs, anrequired,unleſs at your Meat, Needle, 
Writing,or the4ike; and obſerve.you attempt 
Wttodrink inany epricy ou fer haveemp- 
fed your Mouth;and that you breathe not,nor 
Wbder inthe Cup or Pot. As for your Recre- -- 
ation, when leiſure hours peomies let it be in- 
nocent& moderate,never ſtaying late abroad; 
andaboye all, be wary. inthe choice of your 
Companions ; and as you grow up, ſkunthe 
( ation of thoſe that have-a report of 
| Ughtnefs, leſt they draw you into a ſnare, 
or 


þ 


#%*, Of Behaviour towards, &c. b E - 
or. bring a ſcandal ufſeſly upon your g 
| Name, but _chuſe tho ſe whoſe Repuratig 


-are S_ Converſe with thoſe who ul 
: affable ; Stay -not. at- any tim 
ſt occabog of Lightneſs ax 
e 


4s adminiftred ; nor lend yall 2 
rſetendingt6 Leudnels. o FL 
| For your Carriage, inthe general, let it 
F a; a Medi; not expreſling too much referyi 
| nb, which by ſgme,-is interpreted Prids 
2 00 much f om-or familiarity, which 
> C = will-be looked” opon'fi #* 
 Foxdneſs. - Be no Make-bate between yau 
Parents and their Seryants;z nor at any fim fer 
tells Lys toexcuſe a fault, or Keep you fo _ 
the, hand*oFcorreftion: Go" to. Bed | 
_ teafon, withour any noiſe, and neyer be E 
Laughter z-nor in- poincing,'i 
eſpecially in company, or in plac 
of Divize Worldiy -Honour Age, and pitt® 
; that-are ſſed ; Speak -not at ani 
ime ſcornfully, ina taunting way, bath 
"courteous to all; and info doing you” v 


gala a good repute 


roo} C'H AP, 1V. 


Y Df ultions fora Toun "s Gentlewoman how to be- 
| have her ſclf- towards her Governeſs "ae Ser» 
' vants, &c, 


TI) Eing come to more yeaty.of diſcretion, 7 
- WP there are many things requiſite to' be |? 
town that Fhave not yer mention'd7 an Ac- 
punt of which,: as they hog wet deliver , 
ther proper places: I EPI, - 
all Cay ſornething; 'of aGo erneſs; 
; 1H > Maid-Servant that is to arte her, 
"2 ' Axfor your Goveronels af diſcreetly 
ſen, ſhe muſt he a Woman of jgravity | 
di ſereti , learned in curious Arts, ſack as .. 
ou” are Gram to-irpprove; atid-although - 
e er pred henegſerves, yectmBogioe | 
; repfure her as ridgid, but comply with her 
lawful Commands z and by your mildneſ@and | 
nduſtcy more her to gentleneſs, refraining 
to make Comphaints, eſpecially nnjuſt ones; 
Efor in diſapproving. of her, whom Jour: Pa- 
cents-ſetover you,, you tax them with Imbeti- 
T. lity. An chuſing, and of that Complaint-will - 
F- either incur their diſpicaſure, or, by remo- 
{| , ving your Gomractanerhade procurea worſe: 
4 - which cauſing, undoubtedly, a ſecond Com- 
- plaint, will poſſeſs your Parents with a jealou-) 
he of your untractableneſs and ill diſpoſition. 
Some 


* Firſt, then to qualifie yoor ſelf to unders 
- andthe quaint, modiſh and cobrtly Expreſ® 
ſions, it is convenient that you learf the Latiy 
| French, and Jtalian Tongues, not only by 
Rote; but by Rule and Grammar, wagbetter F<. 
- to underſtand them, ſince the moſt refined WF 
» Engliſh has borrowed. from theſe Languages, Þ 
| Jour | without this knowledge you will be at a'FF 
- loſs to underſtand thofe that utter high 
Phraſes in” the Court-Air, as they term it ;{E-: 
, Nor in this caſe mult you be ignorant in Sing-Þ# 
* ing, Dancing, and Playing upon Mufick ſui-WF 
. table to your Sex; though in Exerciſing your Þ 
- ſelf herein, you muſt be very modeſt and mo«= 
F- derate, your words on all oecaſions few, yet, -- 
F - to the purpoſe; Diſcretion, Silence, and Mo-"iF 
# deſty, being the Ornaments of the Sex. And 
as Society igthat which gll Creaturesnaturally Þ 
covet, ſo, If it be well choſen and managed, F 
It is recreatory to the Body and Mind : but 2 
as bad Society is worſe than none, ſo is it to 
\ be avoided. a SY 
* Wherefore be not eaſily won to'enter into.” 
diſcourſe with thoſe you know not, unleſs 
ſineſs require it, leſt you be Þ&"* 
i LeVity and Indiſcretion. Always FS 
obſerve to conſort your ſelf with your Betters H; 
| -or Equals, knowing them to be yirtuous; F 
| and ayoid too much familiarity with Inferi-T": 
[| our 
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$.unleſs you fiadthemvery diſcreet,leſt you 
pinto contempt, if Female : or if Male, leſt 
give thenencouragemeng, to make their 
WMeſſes of Courtſhip, and by ſubtil ways 
Safinuatg,themſclves into your good liking: 
* S$Love, that takes the Diadem from Queens, 
* Mind ; and Paſlion diſtinguiſhes not Servilit 
am Greatneſs : by which means, thou 
Ware high-in Birth and Fortune, you may 
Wrought to ayieldicg, which may turn to 
'Sericf of your Parents, or perhaps to their 
Fyour owndiſgrace. And in this caſe pre- 
Me not too much upon your own ſtrength, 
iterchanging Gloves, Rings, Ribbons, or 
things which you may term Trifles, leſt 
Ihis kindof familiarity, Love by inſenſible 


; 
p 


-b& opens a paſlage to your Heart. 


p & not over-defirous of being ſeen often, for 
7 Wentation ſake, eſpecially 1n places of re- 
> leſt youexpoſe your ſelf to the Aſſault of 
7 <mpter, and-purchaſe thatcurioſity with 
#1oſs of your, Honour, by giving Licenti- 
#Amoriſts liberty to meet you in your 
lks, and by powerful perſuaſions to liſten 
their Syrens Charms, whilſt you-are no 
per capable of maſtering your AﬀeCtions : 
r truſt too much to Female- ts, 
© for their own adyantage, they de 
Tuto a yielding. Fj 


f 


© nt & 
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As for your Dreſs, let it be neat, but 
gaudy, for Vertue is comelygin- any Dreſ 
 andbecontent tg appear in you#native Bea 
ty : Let your Drefling-time be ſhort, a if 
your Recreation moderate: In yqur Speeds *© 
or Behaviour ſhun all Aﬀettation ; and ben} * 
oyer-fond:of new. Faſhions; let your Dre / 
make known-youare no friend to Formalithy \ 

_. When-yow enter a Rootnh to pay your reſp ]. 

> to your Parents,. Superiors or Equals, let. 

be . done with*a grave' and modeſt Countgs pr 
nance, making your Curtzies at three Ate: 
. prone and in the ſame Order retirfeley 
* - When you ſit or walk with any , obſerywiſt 
the uppgyou 
Hand, nor expreſs any words that n_ gigclin 
offence. Never ſpeakevil of any behind thellyc 
Backs, -for thoſe you ſpeak it to; may imgmc 
* gine you will do as much by them. . KeefMir 
your Eyes from mr Stare not Mg 
full inthe Face, nor caſt. private Glance 
©_Do not Flout, nor be lond in Laughter, leſf 
by ſtraining your Mouth, Wrinkles appayjgre: 
- in your Cheeks and Forehead, you” therelpmot 
omedeformed, or appear much older thayc 
you. are... ' Wherefore in all things obſ 


* __$0 behaveyour ſelf modeſtly and diſcreet ; 
}- - heat at-home, that you May Decor . 
- -.anExampleto others, and thereby Geſerve thi 
' Imitation of and Applauſe. CHAR 


that you do not rudely take 
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;CHAP. VI. 


fn bftruftion 5 for « Young Gentlewoman to Man- 


F age her Gate and Geſture; to Govern her Eyes - 2 
F 4nd Tongue, &c. wpon ſundry neceſſary Ocoee *; 


ſons. 
IN this caſe obſerve that you walk not care» 


leſly or lightly, ſhouldering, as it wereg 


4 Wn Companions, nor ftrutting or jutting in- . 


Is proud manner®; Keep (in your walk) your 


ead ſteady, your Countenance not tos much - 
evated, nor dejefted ; keep your Armslike- * 


riſe ſteady, and throw them not about av if | 


| you were flying : Let your Feet rather - ; 


Jl 


ine a little more inward than outward, 
ou . be cenſured Splay-fdoted ; "for bþ th 
the 


mamotion of the Body, the thoughts 


” 


Ya 


ind may be diſcovered : as whether the * 
7 be of looſe or: proud Behaviour, or | 


ehhomble and complacent. Do not run'or go 


motions it js not 


extream -faſt in places of Concourſe, unleſs 
rreat occaſion __— it ; for in ſuch Violent 


our Body ſteady ; nay, -by too much haſte 
you may chance to fall, and expoſe" to-view 
What you would conceal, - And as the Geſtare 
of , the Body is ſeerly and commendable, - 
d is the ment op Goyernment of the' 
Lye ; in whick many things are to be obſer- 
9, ang chiefly theſe. I Keep 


ways in your power to keep > 


"$04 Management and Behav itr (Y} 
© Keep your Eyes within compaſs ; that is, Þ 
- let them not be too much fixed upon idle and' Fe 

© vainobjets, nor drawn away by unſeemly 9%" 
= fights; coll them not about in a careleſs and In,al 


EC Tafcivious manner; nor ſtare Men in the Face Þ an 
4 __— Jf yo Were 7 ag qr Send not pri- rt] 
ate. lances.; or look, as they call It, 'with- JON, 


a Face, turning your Head, as it were, a+ k 
;Look not at any time over you Shoulder, F; 
e opportunity to ten your ſelf; O- Þ 
n ot your Eyes too wide, thereby todiſtort 
your Countenance.; nor keep them in a man» Þ=-: 
ner half ſhut. Wink not too often, nor call 0 

p aſcant, as if-you ſquinted; neither I; 
epthemtoo reſerved ;- nor ſcornfully turn J3=S 
+ them away when any Object offers. Look 3” Pl 
K. not too much downward; nor with a more 


w 

ſpeal 
are t 
an E 


rhe Eyes being, th Wer 
1n-Good or Ev | 


| il, ac ding as it fixes,or is wd-** 
tent upon good or badObjets;therefore chuſd 
the former, and refuſethe latter. t| 


/ On particulsGecaſions. 
' Let all your Diſcourſes be to the purpole, 
{Hind ſuffer not your Complements to be high-- 
"Ifown, extravagant,blunt, or pry. Qs 
Ji,all, ſuit them wich modeſty, to-the capaci-. 
-Fty and quality of the perſon to whom you ute.” 
*Fter them ; and: ſee they be done on fir, occas © 
fon, and in ſeaſon ; be ſure not to Congratu-:" 
Fate perſons, when you ſhould Condole themz- : 
pc in your usterance no Hems nor Stammer=-". 
(ings; Sputter ngt as you ſpeak, nor 2 
, {any Sentences between breathings 3 
FT 2utologies or affefted words or liſfin 
either ſpeak, with a Tone: Gaup op, 
of are with your Eyes; Point not with your 
 [fioger, nor expreſs in your diſcourſe thoſe 
, Jinſipid and inſignificant words of De-ye E 4 
 ($8e-ye hear, underſtand: ye me, mark-ye me, ſaid- 
Uſe, ſaid-be, of the like for you can never be A 
| an Oratrels, ifyou accuſtom your ſelf to%m; ..: 
,[pever talk too long, thereby to tire your An- 
Fditors, nor broach an unfeaſonablediſconrie; - 
obſerve that. you interrupt not any perſon p 
; [when he or ſhe is ſpeaking ; and what you - 
\h ak, let it be with deliberation. Some there 
are that affeCt ſilence, andare little heardin 
any Company. Let me tell you, Ladies, this is 
an Error, and implies fhe wry Gs 
| erved, and not deſirous 0 
xr underſtanding is ſome, thee dares not 
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"+ - truſt her Tongue to- utter the fence of he 
7 Never ſtrain your words to.a pitchaf 
| e, that the ſound is more admired 
Jan the ſence ; but let a moderate flouriſh Taſiha 
C- ſaffice, and comprehend much in a fewithe 
b. words : Decline to peak much beforc Grallt 
. ity, and multitude of years, unleſs urgen 
*H -  _ occaſionrequire i it; and beware that you ſpeaklli 
- not till youare bidden to hold your Tongue 
- *For., indeed Womens diſcourſe ſhould not blo 
* -much, becauſe Modeſty and Moderation | 
-- her Ornainent, and are in themſelves a mofie 
8 *viogRhetorick. And when you have opporilhy | 
| tunity of diſcourſe, let it not taſte of Cor fn 
-—_ dence, Aﬀettion or Conceizedneſs, nor of M 
.der upon Obſcenity. Theſe thingsconfi © 
.dered & practiſed, will render your Diſcou 
table, and free you from the cenſure « 
\ 4b Wiſe and Judicious. 
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%-: CHAP. VIL A hs 1 
- Direftions for aToung Gentlewoman how ſhe ik. 
. td be ſeen in ber Habit or Apparel ; and 9 "0 


Garb is moſt commendable, and otherwiſe,l thei 
cording to the Quality of the Wearer. ol 


*F"Hough God hasframed Men and Wome rid 
A * beautiful and ſeemly in every part, wee! 
- Itis no ways diſagreable to his Will, that b 4 ? 
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"PPer [naſ10ns to Modeſfy in Apparek. 197 
b re ſhould be improved by Art, to render # 
derfCreature he highly. regards, the more com-- 
h offyodious : . as appears. by bis Cloathing our” 
redfirſt Parents with more durable Garments: 

Hithan they themſelves had provided to covers 

heir Nakedneſs, nor is it Pride togo neatly 
tired, for by that the parties diſcretion is: 
etter known than her F tune, and the Body 

Wept ina due proportion and. order. 

-[t matters nor, of what Stoffs or Silks your 

| X « dthings are made, ſo they. be decent and 
vil; neither by their ridiculouſneſs Ry 
bring the Wearer fooliſh and pr: op 3 -NC 


c airy young Geotlewomen, or thoſe t 
provide them Apparel, to: er it T fritable 
d their Quality or Fortune; and will not 
ofthe Moroſe and Cynical temper of ſome, 
d oither oor or ſpiteſully; give it as. 
IÞs 11s the Attire of Sin, and ſuits wi Lhe 
de of. the Wearers Wong butl am 
d that theQalty * Tye Perſon 41 
"the: 


; 0 Perſurſons to Modeſty in Apparel. Þ} * 
Quality thereof, and renders that opini- '. 

&07 ke ol frivolous, Since we read that 
le Women, in all Ages, went in fump. fal 
"tuous Attire; nor was it indecent nor unhe. | Of 

coming the Charatter they bore yet rarely} 
find they were giyen to covet yarious Faſhi- re 
- Ons, bur contented themſelves with ſach A-Þ-t© 
dornments as became their Modeſty: | wt 
RG [_ wuſt confefs ,” there is z kind of ji 
epe_.in_ Yourh to" go pay | which, = 

uld I too ſevere! reprove, I might juſtipeF 
-merit your diſpleaſure ; yet that Gaity may pe 
toe — grotherpiſt' the uſe of $655 
PP ps 0g ihe the wearer : Þ 


PAY /1 
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Ir owhi da NN R_ 

Art brought them to a fuller perfection, Theþ 
Ming, in bog amo only Bir in theſ- 
in. Ornaments Ji 
Me, LE ues Carriage: andþ 
ocarbs of the Wearer, than by-the Gar: | 

"© ments. . Andthough to-affe@t Novelty os bo : 
| runinto eyery FORO be not commendable, |- 4 
_yerp 
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&. (| Per/naſfions to Modeſty in 5 
Int. $yet Moderation is not amiſs ; For two Rea- 
that Fans: As firſt, ſhould you always keep ina, 
mp. { faſhion, though decent, it would-be looked. + 
1be. # apon as a conceited ſingularity z or to continge 
rely $4n any ſtrange garb, after the faſhion is alte- 
ſhj- $5ed, would appear ridiculbus,and cauſe laugh- 
A- ter, Eſpecially amongſt the ruder fort; as; - 
F much as a Woman of Fourſcore to be habited 
«fin the Garb of a Ge tlewoman of Sixteen 3 
th. 1,07 to ſee a Dairy-Maid in her Ladies attire : - 
iN 2 Therefore whatever you wear, let it be pro- 
Fportionably to your Body, and ſuitable to. 
your degree; 
<8 by word ;-Let your Vertue appear in 
by Humility: and a modeſt behaviour; - 
jr Looks, þ y a comp ag In. 


x where bh you will | 
: 1 an Eſteem more valuable than whatever : 
" EFou ean otherways propoſe to your ſelf. | 


th 
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C-H A P, VIIL 
Pirate for - Young Gentlewomen bow to 
/- proceed in their Seaſonable Recreations 3 ; and + 
. Phat 35 to be:obſerved therein. | 
i TA Bal', amongſt other: Recreations, is 
muchip eſteem with Young Gentlews- , n 


4 


"Soi nwable þ EYERFIONS. 
228 becauſe there « they, are ſure to. mect 
r. Compeers in merriment ; yet leſt at 
= "i a place a4 Young Gentlewoman b ee 
-- folly or unadyviſednefs expoſe her ſe 
- Langhter or Contempt b OOO, that if _ 
- underſtand the Rules of f Dancing, 3 yet be not 
'- foo forward foe DEage 7 therein, leſt 
.” you intangle your ſe] fofar, that you are puz- 
> led, andat a loſs, perhaps for want of under- 
- Rtandipg the Rules and Formalities oe 
in that place. And as you. ought not to 
, too pear ſo_be not too hard tobe Pat | 


ſz 
rie 


- In; | x ot by any Rf, | 
| © nor.w ertakero Dance, be not: 
—_ but perform what you undertake with 

wes and Moderation, that by a quick diſ- 

 - patch you may give way to others. = Fi 
> ©, AsDancingisanExternal Accompliſhmentz 

- ſo Yocal Muſick is an Internal one, yet 

mgnoarany ſerye for either, thoughthe | 

laſt : therefore if you ar@ expert |. , 
10 our Notes, &c, and can She well, when” 

you 


o - 
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' CGeaſonable Recrentionr. 20x" 
'© Fyou are in Com ny, upon the-intreaty ofa . 
it Friend, who eg you ſo quite, be noe”? 
obſtinate in complying ; yet be brief, and Io 
your Song be ſuch as may give no offence ; 
and when you haye done, look not as if you ' 
expected Applauſe, but keeping your Station 
with a compoſed. Countenance, give way to - 
another to ſecond you, if any preſent is de» 
irous, or can be preyailed with todoit ; ob. 
ſerving never to cough nor ſtrain when you - 
nterprize it, nor to ſtop in the middle to 
rave attention : And the like obſerve in your 
Splaying on Inſtrumental Muſick, not in that. 
FPoint being tedious in commencing your Har- - 
Smony, when others do the like : give atten--. 
tion, not interrupting them wich diſcourſe. | 
And in this caſgyet both your Songs and Tunes = | 
be modeſt, ingenious and pleaſant, ayoiding - 
I what may: tend-to- the corruption of good « - 
# -InLimaing, or Drawing to the Life, many* 
1 Young Gentlewomen, as well of former as -- | 
latter times, have exerciſed their Parts, and  : 
| inthat Curioſity found much Recreation; i#: 
| being, inmy Opinion, ar Art ſuitable to the ©: 
-accute-Wit of Female Sex : -Nor'is Poetry ta" 
|-berejeRed, for by that is the Mind enlivened, - 
-1-asSit were, and tanned tothe Harmonious Num-:- 
*[*bers of the Muſes, atd furniſhed: with Jofty - 
1-Expreſlions. I ;5 Next:- 
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— Staſonable Rerremidur. 


g A Engraving may take place, | + 
; | ating ſed by many Vertuous Genile'f ; 
- women : "but amongſt ſolitary Recreations, I. 
- #fthey may be Geared, Reading of Hiſtoty 
_ *orſuch Romances whereiaVerow and Gallan-J 
- tryare lively pourtrayed or ſuch as contain 
- Stories of chaſt and virtuous Love, are to "| 
Preferred. 
Theſe being allowed, I thiok it not amiſs: tol- | 
adviſe Young Gentlewomen, atfeaſure hours, 
to recreate themſelves in ſeeing Stage-plays, gi 
Avherein many things are repreſented, that by 
- Que Conſtruftion, may redound to their im 
. *Provement.in underſtanding. 
And the principal thing to be conſidered in|- 
"this caſe is, how you ought to keep within}: ſe 
$ compaſs, and not run into exggſs, or any ways ; 
$# - give offence, damage, prejudice or ſcandal to 
*any 4 or by immoderate purſuing it, _oy 
-. health or Reputation. | 


4 


$5 35480 CHAP. IK 
5 * 10m5y for the Guidance of-a Toung Gentle-|- 
{oermgadn , inrelation to Love ; and how ſit 
"> Ouphr to b ehave ber ſelf towards thoſe that: 
= + ot fo gain rhev's in Marriage, Cc. 
#0, Bcng Gentlewoman arriving at ma- 


— 


de. are prone to Love and Liking, it} 
| would be inſignificant for one to relate, ſeeing * 
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Divet#ioxs to shuſe-toc 1 TABAS., 203+ 
\it-is fo. well known-;/ the Ey the Ear be= 
"ing ſeldom wanting toconvey Wthe Soul what-*? 
"is defirable ; the one charming it with beauti- 
ful fights, and the other with Rhetorical and' 
n-{+ melodious ſounds; yet give not theſe official-* 
nf members too much ſcope on this occaſion, leſt”% 
X{. they-inſenfibly ruin you, by. betraying your 4 

' Aﬀections to what is ſordid or inconſiderable;. * 
OJ” -but keep, as it were, a guard uponyour Heart, 
$f to prevent the entrance either of a lawleſsor 
Sj diſadvantageous Paſſion. Conſider well be- 
14 fore yowgiveway, even toimagination, weigh 
-F deliberately cach particular, and-be ſeriouſly - 
- | intent-on what is to come, as well-as what is. 
ny preſenr,/ not, ſuffering your ſelf, for the pre- 
ny: ferit ſatisfying your Appetite, to be carried + 
" away with thQorrent of a Paſlion, that will 
r 


unaYoidably carry you into the gulf of Miſery. -. 
Man indeed is a noble Creature, and for his © 
ſake Woman was made, and therefore ought -- 
complacent ; but being left at liberty 
tochuſe where ſhe thinks fit, it is more-than 
| common prudence to make ſuch a choice t6-" 
{her humour. The former of which may, bug-; 
1- the latter cannot be quickly diſcovered: But, 
above all, let not a Young Gentlewoman for 
Intereſt, or by over-perſuafion, giye hber-ſelf 
©-to one ſhe cannot affeQt, leſt ſhe dearly repent * 
- at 6aſure what'is paſt redrelling, there being - 
[1 | no- "» 
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--204 Diret:onsto chaſe good Huchauds. 
| nothing ievous than a loathed bed; 
' for that, monly, cancels all other 
,—Earthly Felicities z nay, many times ſhakes 
— he very foundation of Modeſty, and truggles 
with Ve Vertue, till it enters at one door, and | you 
 Uriyes it out at the other., And this is too: [the 
often the Parents cruelty to their Nanghenn | 
" who being paſt the youthful pleaſure of a Re-: {mai 
ciprocal Love, aim rather at their Greatueſs for 
: Thantheir Happineſs. zZar 
As for your Behaviour in this caſe, it muſt: {chic 
- be grave and modeſt, thoogh not ſowre or: [rit) 
too.much reſerved, leſt it be interpreted for que 
| EINEs or want of Diſcretion. Bluſhes, upon [por 
y occaſions, are veryſeemly; which, like Jobſ 
$3 Oratory, let your Lover know the 
Þ ligtle Flames of Love are plaghpg about your 
+ Heart, and filently betray your Paſſion. : . 
F. on of pleaſing Love there is, a, 
hit i taken oe” 5 qe of the H 
through modeſty, or fear of fai 
1 I cd, reader water A 
| | bat that if theſe Obſtacles were removed, vers 
LE would freely diſcoyer it. And this, Gen-/|wor 
» tlewoman, is on your part, who love thoſe + [eſte 
* that arc ignorant ja your Paſſion ; yet did "|Suit 
| they know it, would be more tranſported |abo 
LONG. I ſclves. ; And-this-you ſtrive to ex- + 
y the i yed 
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' Divettions ro choſe good Hithands. 205 | 
bs it always ih their to kafip them from 
wandring.But in this, as inall Me myſtery of 
Love, move with deliberation, and let Can- 


tion be the ſcale of your Aﬀe&tion. Conſider 


your happineſs, or its contrary, depends upon 


the caſt ; and that there are many conſequent 
I matters or circumſtances that a difcreet Wo- 


wan will not only diſcourſe, but difcuſs, be- 
fore ſhe enter upon that Honourable, but ha» 
zardous, ſtate of Matrimony : And theſe 
chiefly are to be taken Notice of, viz. Diſpa- 
rity in Deſcent, Fortunes and Friends, fre- 
quently beget diſtrattion in the mind: Diſpro- 
portionable years create diſlike; and loathin 
obſcurity of Deſcent, begets —— 
noequality of Fortune, diſcontent. Theſe are 
the hazards tagyhich unconkdering Lovers 
expoſe themſelves ; theſe the Rocks on which 
hey ſhipwrack their Peace: And yet-herein 
t to be contented, if once it is paſk 


you oug 


As you ought+o be ſlow inentertaining Lo- 
vers,; ſo be conſtant in retaining one that is 
worthy, that you may thereby gain a greater 
eſteem. Boaſt Hot of the multitude of your 


+|Snitors ; nor be-proud that you are admired 
-jaboveothers of your Rank and Quality. Giye 


not thoſe you cannot fancy ground to belieye 
yedo or will loye them ; Abs nine 
' UB- 
a 


unſeemly or carriage, any affront; but {yo 
decline, as much as with modeſty and civilty þ ane 
. you may, their company ; giving them as lit. + 
tle opportunity as may be to find you alone; 
Ror receive any thing from them by way of f'q.; 

» Preſentation, leſt, when they. find they are {ye 
rejected, they exclaimagainſt you -as merce- ous 
nary, / or one that gives way to-Courtſhipfor þ-wit 
your advantage. Be not covetons.of Strangers |/En« 
acquaintance on this occafion ;5 nor rely too Eft 
much vpon a Female-confident, left the one 
prove troubleſome, and the other pick-locks you 
your Breaſt of thofe Secrets you are not deli-F cit) 
rous to publiſh; Whining and ſneaking Pre- — 
- - tenders are to be avoided; alſo ſuch as ſtrive; 
* with Tears and Imprecations to poſleſs-you [4 &: 
- with an opinion of their good meaning: ButF- . 
where Manly Beauty, brayery of 'Spirit, Mo- T 
deration in Speech, and a greater readineſs in| 

* performance, than in promiſing, 'are centered}. 
1n one Perſon ; who tempers his Actions with |. g.c/ 
diſcretion,' humility and ſobriety, -you'ought| 
to beicomplacent 3 "and if ſuch a-one fall tof we 

. your ſhare, imagine your T.ot is calt -in a fair" mor 
Land ;*and till you find ſuch an one, let notÞ* act 
your Aﬀections looſe, 'if you' can poſſibly re- inp 
| frrain*%em; ſhun Temptations; Avoid, aboreſ” 4 
all things, Eaſe, Idleneſs, the Reading of De-[- (rap 
bauchery in-Books, or 'too mpch Pamperingſ+yer, 
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'  f Difcoarſe of Matriniiny, &c. 207 
;your ſelf with laſcivious Fare;f are Incite- 
ments towanton Love. | 
'. © Eaſe makes you Love, 45 that o're-comes you Wills, 
Eaſe is the Food, and cauſe of all your 10ls. 
- Gentlewomen; Letme intreat you never to beſo 
defirous of Marriage, as defirons to'be Married 
well, for that is the center to which Diſcretion 
ought to tend; though ſome, more forward than 
-wiie, think, if they get a Husband, they have their 
Ends. And before you enter into this Honourable 
Eſtate, lay aſide: all childiſh Bebaviour, wanton 
. Fancy, and what elſe is inconſiſtent with Gravity : 
"and ſo being happily Married, you may promiſe 
"your ſelves many days of oleakire and true feli- 
-F city. EM | 


—_Y wy 


co we 


ooo © oo = T7 


—_— 
we _— 


ww 


el: CHAP. X. 
u 4 brief Diſcourſe of the Honourable State of Matrimony or * 
th - Marriage, GC. K 
*T Hat Marriage was ordained and appointed by 
God himſelf, is beyond all peradventure; 
who, in his Eternal Wiſdom, thinking”it not fit 
1 for Man to be alone, made kim an Internus ſenſus, a . 
h ſecond ſelf. / - | 
it}: Great indeed 15theBleſing, and more than can 
0] well beexpreſſed;; in the World there-is nothing 
ic} more beautiful or comfortable yz itiis a feet. So- + 
pt [4 cietyy full of truſtand unſhaken Loyalty; a Fellow- 
* ſtrip, not of unruly and :diſtempered Loye, but of 
- intire and indeared Aﬀedtion'; the one being as 
el” different from the other,asheatfrom eold, dryneſs 
1 from moiſture ; as the inflamed'diforder of a Fe- / 
81" ver, to the temperateand nataral heat of a bealth- + 
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. | ice thoſe that Mar. &*- 
dearmentsofRecipocal Lo mo Fa, & 
| Love to -p6 
the W being cho Joy of the Huband) and che ty 
Husband the Conſolation of the Wife, who takes IF... 
careto proteQ her from Violence and Reproach He.,; 
on all occaſions, and is as tender of her Fame, as Ii; 
hisLife-: And beſides theſe, this happy State pro- K* 
duces, a happy Off-ſpring,-the Pledges of. chat Fe 
connubial Love, not only asa preſent Bleffing, but 5.x 
a-comfort and ſupport in old Age. © 
C H-A Þ; XL. tho 
ae agat ir: ary paar when-Married, how te. ape 
rarry and be r ſelf towards ber Hyshand, &c. as Witt 
becomes a Virtuous VWAﬀe;, er Family-Direions in order to 
ve all things, repine not at your lot, whenit 
-is fallen to your ihare, but weigh yous-con« 
dition inthe ſcale of Content and Diſcretion, and- 
-it wilt be the better ſupported. . oo 
If yourHusband be very young,and given toEx--ot& 
carfionsincident to youthful let your riper\ yh 
| ne him to pm Wm 18s eſp 
d your uſage more cafie, than toattempt by ex-iriy 
" bo moe rarer fone by 00s Dut ft} 
F--.- ments, and the courſe of time work upon his head-:yoy 
- . ſtrong Nature; andeither through ſhame, or a re--tyon 
- form of Judg he will be brought to be him-Shen 
-ſelf;, fordo Conjugalduty, tempered with Fre 
ſoftneſs and affability, is of force to conquer the'ſhane 
If your Hashand be b ſuperiour to you nds ** 
- .*g It your: I much ſn Ir to yo me” 
/ Years, ſ6that hcis not as compliable as Youth, yet 
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in the State of Matrimony. 209 - 
&-bis Years beget inyouas everence 
id Reſpect; and let his! fape 5s ok _— | 
ale, andthe ſquare of yoor A&tions ; k 
Wl things his Counſel, and not ſuffer ſomuc n Jor | 
ichaſt Thought to defile his Bed ; 5 Lockinguphis 
Counſels in your Breaft as a facred Cabinet of 
Tr t, and bear with his infirmities, os his 
pe a Staff to ſupport him, and a hand of help up- 
8 all lawful occaſions. 
-If your Husband' is' Exalted in the World by 
j on ary let not-your Mind be puffed 


C Matring o find'your Telf 
fv. happy 0 ch things fie worls as you - 


| Erpedied; you afe geiped 
ihe pncing fund of Pore, let the poor 
ond Wy | C your An Janc | tor 'Vertue, 
mung pu With Patience and”Meakne | 
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eo leon, 

nin the ED it, that in vine morn | 

-you way own him the ſaperior Vertuc,and ' 

you: wo may onmb betray his weakneſs, or rather © 
Jour own 5 for ſo have CNET 
| > of all Ages done. þ 
.: "Be ym nopennt po ey towards your Hus- 


1 when he is at any tlie @, 


i pacific bim i i Canine ————— | 
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210 Of Beheviow to Servants, &e. F 1 
= if ey arclſly, or c othervile iſe _ 
im to a not long e*re you apply yourJpC+ 
ſelfto appeaſe it, by \ewing aregret, or kind fe rein he 
, lenting, foF-what. has occaſioned it, or by ſound ey 

reaſorlet himunderftand his Error 3 and prepateſ 

for him what isneceſſary in'Uue orger, with's _ 
imaginable nearneſs and advantage ; ſhewing' + E 
ove all things; reſpe& to his Friends and Relad-ſhavi: 
ons, whether abroad or at home; which muſt F021 
Ren for. in him a greater portion of Loyelp-4n 


our ſelf.” *Frotk 
As for i them up inthe ſears 
: of God ene Me onde at 
; "*thabbit ftlay* Aer chem and ther | 
»* for thoſe re the RIEOng CL 


, 
- 


Us dn Paych 0! iearly cement the hi artsofN | 
erp 5. - are thi ode en ork Eoxperae 


by CL ety 2.» Mg ent, letit bedonect heerfi FT? ny ee> 


Lif avon heed 7 be the bert 
enabled td ſerve your Maker. 


—_— _—_—_—_—_ 


— — — __—— 


> EOF. XIE. 


 Inftri@ions for a Gentlewoman Murried, how ſheought to cd 
17 ber Jelf towards ber Servants, and iy the end ( 


| care, next to'that of heſe. 
N nat Sig ought ary int Jo's 
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 Inſtrutftions for Seff-preſervation. 111 
ife&Well-government of her domeftick Aﬀairs, that 
ot conſequently be done without a due regard 
ein her/proper Perſon, the il]-conveniency of to0 
ndſ@much-confidencetin ſecond Management, being 
teſbtoo frequently apparent : And this muſt be done, 
Wheſides what you let your helping-hand to, by in- 
Sipeding the Aftions of your Servants, and by be- 
i-E having yoor ſelf cowardsrbem as you ought, that 
oSyour good Example may be their Guide, 
& - In thiscaſe; andany other, avoid Paffion, and be 
*EnotRixarions, foreitheroftheſe il] beeome aGen- 
mttewoman-; your \main bufneſs with. yourSer- 
Svants being, to ſee they do what is fitting, and that 
eylaviſh not our,nor waſte that wherewith you 


atrut them; tor this the fault 
; * 1 . 
= : ty 41 l S - 
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mt becharged upon-your ielf-+ + 
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: a ation in Meats and "Drinks, 
chiefly to be conſidered according to Cuhp he oy 
+ Weakneſs, or Conſtitution of the Body, for 
Ftteſe Allurements,the humours, good or bad pro- 
Þceed, firong Meats, for weak Badies and bad Di- 
#geſtion,turn to-nauſcous Humours that aflit Na-- 
F ture in her working 3 and therefore to be ayoid- 
ed, unleſs Extraordinary occaſions. require 
$0 repair a Weak or decaying Frame, and then 
$:0ot to be taken, but with Caution and  Modera- 
| | tion; . 


212 Infruttions for Self-preſervation. 

tion, for we have'all along obſerved, that thoſe h 
' . Who obſerve it; do the beft preſerve their Health; J *"< 

And' ſeafonable times tto be taken in Mears! 

and- Drinks + that a perie- Digeſtion may be'J* 

bad, leaſt one Intrenching upon another, himder 4” 

the working"of Nature' in adue Concottion, and F' 

turn the IndigeftedMatter into bad Blood or Ha- J 

mours and fo make-the Body uneafie, andin the 

_ generate Diſeaſes. 4 


ol The ad PRs Meteors of falls nds Pri, 

7 : the nouriſhment of the Body, area pe 
| and long Life. - 42 4 B1 
Þ Bodies 
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| The Virtue of Herbs. © 213 
| the Fruits themſelves much Contribote, if adviſed- « ; 
1y Eaten, to the encreafing good Blood, helping 
» Appetite and Digeſtion, and 1n grievances and Di- 
4 ſcales, give caſe ,and Remedy, as has been Ex- 
; $.pcrienced and Approved by the wiſeft of Pliyfiti- 
'F ans, .in this Order. . | 
3 Apples, being roaſted, and/Eaten with Roſe- 
JF water and Sugar, helps Melancholly ; are good 
4 againſt the Plevrifie and Strangury. 8 
$ Pears breed good nouriſhment, and being roaſt- 
| £d, and the Pulpdrank in White-wine, they checr 
# thc Hearr, remove Obſtrucions in the Kidnies, 
Uriturs, and cauſe Eafie making Water. 
Red Cherries breed good Blood in tlie Body, 
and eaſe violent Fevers, if boiled in Pofſet-drink, 


F and the Kernels of Cherriftones break the Stone 
in the Bladder, they frengthen and ftir ap an 


| Appetite. 
_.- Plumbs caſt our.Cholerick humours,. and are 
- good in hot Diſeaſes. No” 
* The Infuſion of dry'd Apricocks, is a Cordial 
in violent hot Diftempers. - - 
'{ Peaches are cool, and keep the Belly ſoluable, 
I&.and are-good to cleanſe the Bowels ari& remove 
* .* Mulberries aregreat coolers, and good in time 
+ of Pefiilence, or Spotted-Fever, the Wine 
+ - made of them, breeds good Blood, is good for 
2 fore Mouths, or Throats, and ftir up -a weak Ap- 
J- petite. #. 
1 Bat on very cds. and yo oy of 
" © anda are v ve, tne | 
4 Covughs if boiled with Eylop. n & . 
*5.  Medlers fortifie Digeſtion, tay Vomiting, loo- 
J- fn the Belly, and boiled with Parſley, =; : 


F 214, The Natareof Herbs. 

= ceeging good in cafe of the Stone or Gravel, 
;/ .  Walinuts diffifled when'green, are goodagainf 
the Plague, reſiſt Poyfon, and any Peſtilential Airs 
the Kernels helps Digeſtion, "and fattenthe Body 


M 


 Quinces are admirable coolers in all hot Difeas] © 
es, and boiled or made up into Marmalade, are{an 
very nouriſhinggand breedsgood Blood. C 


Nuts and Philbers, cleanſe the Boy of groſg®9: 
humours, remove obftrutions in the Wind-pipez 
they fatten the Body and breed little Blood, as be4T'! 
ing. of a dry Conftitution. ; 4 5 


CHAP. XV.. i 
The Natdre and Pbyfical uſe. of Herbs, Roots and Plants, nirf{mov 
their propeMties, and other things conducing to Health,8c [Blos 


"Jeftc Juyece of Liverwort and Nettles, with Sn- "or 
'*'gar-candy,Reniedies the Conſumptive Cough;J®2* 
Fumitory, or Savin, ſmoaked under the Noſe}. Nt 
of thoſe that are in Falfing-fits, xeftore them, PS 
Dry'd Saffron drank in Wine, clears the Hearty} ® 
and drives away Melancholy. - and 
Fumitory, Scabeous and Fennel, bailedin Milky T 
eaſe in the Head, and heavineſs of the Eyes Jn 
_ Bugtoks, and the Jayce of Yarrow, dropped ig 
togreen wounds,ftay Bleeding,and caſe the pain-Þ*"Y 
+. il knot Graſs in Milk,and it provoks Urine. 
| 2  Hplop, PennyTons's Parſley-roots, and Lico- 
| KP ile 


riſh, in ſmall Ale, removeth Flegm, and the Gon 
=... obftrution of the Lungs. . mc 
-- , For pains in the Side, Take Mallows andþ _.# 


G1 nd amp theminto a Poltis With Hog 
©” Lard, and lay them hot to the place. © + of 
"IB Elder-Leaves, or the Bark laid to the Soles 6FF 


BY 
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Beet, draws away the hcat of the Fever. | F by 
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- The Quality of Herbs. 2158” * 
Finke or wild Cammomoil, boiled with . . 
| ! icori(h, Pigs gnd Sugar-candy, caſfsthe Gripfhg 
F the Guts, Cholick, or pains inthe Belly. 
\ Helebore:root boiled & Poſlet- drink , - kills: 
, Norm and cleanſeth- the Stomach. -Fhe Leaves 
a fhampcd and laid tothe Temple,prevent Phrenhe-- 
Cammomoil and Heftbane boilgd, and applyed 
fe Poultiſwite, Baſe the Gout. | 
I The Juyce of Orpia and Honey, caſe the ſore 
e4T-'roat. 

$mallage and Mallows are the-beft Poultis ſor 

*4a hardor fx ſwelling. 

Roſemary-Juyce drank with white Sugar, re-. ©. 3 
irmoves Obftructions of the Liver, and purities the... * 
ic, Blood. I 
Endive is go00d-in -hot Diſeaſgs, being cither 
h: boiled, or the Jayce taken in Wine. 
ſel.. Yrawberry-Leaves and Wood-Sorrel are cool- 

"Ding in Fevers. 

Pafſnips are very nouriſhing, fatten the Body, 
and are good againſt the Spleen. 
Turnipsare co0 oling, m moiſt, and-of good wc A 
ment to ſangnine 
& Carrots are hot and moiſt and nourithing £0 
| y Confticution, 

-- "C 'H A P. XVE -- 

'Gonfider at ions on Herbs, as to their Quality of Degree, as heat, 
moiflure, and their Operations on the_Bodies 4 mew-or 
Dora: hot,- and firſt F- 
RBorec is ng, —_ and moiſt inthe Jo 
SIE] ing, hot and dry int 'S 
oe, Bettony Þ hand dry'ily the 4 

» Water-creſesare opening, hot and © | 
y.in the ſecond gre Cooper 
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yangeoldand dry inthe econd d grec,: 1G 

-OPe ng Feel hx ſecond degree, and{ 

+a Me. ine, 4 apedgary ane: binding, - 
K-Groc K -1$ and. _ in the 5 Do bejl 
,Groun $5 phys a eo | 

Sand dry inthe third degree, and openi 

cold and moiſia the third degree, and, pening, $ 

-; * Marjorum is dry inthe rhird d ce, and F 
a Medium, Mintis hotand dry in thethir Seems 

ps. _—_ Mallows are hot and moiſt, mode- 

» Marigolds are hot in the firſt de 

a » Mulderrics cold and.dry in the 

J= and opening, Onions hot and dry 

-— in the 1 Nl iegres, ing, Hazel-nat hot and} 

| dryinthe irſt degree and binding, Purſlain cold1 0 

degree, and a Medium, Plumbs cold and: 

2OT 1 degree, and opening, Peas uſe 

Ew E2ny, 2 Ire” tad} 

| ond GCEgree, ang: 

(ry inthe ond _— | 

es Her hot and d | 

BI xree, and opening, Roſema ot nl. 

« Ber fm 67 degree, opening, Thyme hog 

= andary inthe third degree, opening, Wormwoo 

3 rt rc the third degree, Sorrel cold and: 

ary in the thir d Goprns opening, bode mg 
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